NOVEMBER 1, 1958 





















= 
ARMOUR 


SEMI - BONELESS 


H im 


SMOKED-READY 10 EAy 





SMOKED READY TO EAT SMOKED READY TO EAT SMOKED READY TO EAT 


143 O1 ADVIY-OIXOWS 


DH 


SSJJINODE-IWGS 























Go modern with your hams! 


The old style long shank unskinned bone-in ham is as out-of-date as the cracker 
barrel. Today more and more packers are making more and more profits with 
semi-boneless and boneless hams stuffed and processed in VISKING fibrous casings. 


VIS Kl N G CO M PA N Y Chicago 38, Illinois Division oF CORPORATION 
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VISKING and UNION CARBIDE are registered trademarks of Union Carbide Corporation. 























NEW STYLE 
KNIVES 


put new life in 
older style cutters 


e they cut_faster | — 
° they cut cooler 
e they stay sharp 

longer | 
° they last longer 














STAINLESS STEEL KNIVES 
...for 10 Models of Buffalo Cutters 








Silent *Knives are made of 
Cutter a special analysis stainless 
Model No. 


steel highly polished to 
minimize friction. They reduce 
roll back of meat and 

can process frozen meat if 
thawed for 12 hours. 


70-X 
70-8 
65-X 
65-8 
54-8 
49-8 
44-8 
43-8 
38-8 
32-B 



















Older cutters spring to life with these unusual knives. They're new 

.. theyre thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


is 
...the name you can depend 
on for the newest and best in 
sausage machinery a 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 


ORDER = oe 


Company 


Model No. __________ No Sets 
Model No. ee - 
Model No. . — No. Sets— zi Address 


































THE Né 








There 
1§ 
Only 


| Ong 
PRESCO FLASH CURE 


Eliminates curing room— saves cooler space 













A new scientific development in meat curing 


Enthusiastic acceptance has proven its excellence 


Provides radical reduction of time for processing 
cured and smoked meats 


os 






Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 





Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 





PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


end 
stin 

) ee E % E RVA L ] ro! es OF PRESCO PRODUCTS 
“7 MANUFACTURING COMPANY Since 1877 





FLEMINGTON e¢ NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 10 
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PEPPER 2 


Like any foundation, a basic seasoning 
such as pepper must be a skillful composite 
of the finest materials and artistic crafts- 
manship. SPISORAMA dry soluble PEPPER 
is a premium product, made from pure 
oleoresin black pepper decolorized and 
standardized at a level of ultimate quality. 
All the bite, all the time-honored flavor of 
the world's finest Black Pepper are cap- 
tured in this product, and made instantly 
available for maximum utilization in dry 
soluble form. Absolute freedom from speck- 
ing is guaranteed, as are maximum purity, 
potency and predictability. Exacting stand- 
ards of manufacture, and the use of all 
stainless steel equipment are our own best 
assets and our safeguards to you. Trial 
quantities on request. 


you 
gssentiallt "| 






Our 160th year of serwice 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Seles Offices in Principal Cities 
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each should be tailored 
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to meet your exact requirements 


Careful attention to selection of equipment to your 
plant’s specific rendering requirements is just as 
important as buying clothes to fit your individual 
needs. Today nine different Expeller models are 
available for meat packers and renderers to handle 
the job exactly as you want it done, for maximum 
results per dollar invested. 


One of these Expellers is designed and built to meet 
your plant’s individual requirements . . . whether 
it’s full pressing or prepressing ahead of solvent 
extraction . . . or any particular capacity ranging 


EXPELLERS 


from 450 to 4000 Ibs. per hour. 


Why purchase just any rendering equipment? Learn 
how Anderson’s tailor-made machines help you 
make bigger profits. Send for our 16-page catalog 
describing our complete line of equipment for the 
meat packing and rendering industries. It’s yours 
for the asking. 





division of International Basic Economy Corporation 
1965 WEST 96TH STREET + CLEVELAND 2, OHIO, U.S.A. 


ye: The V. D. Anderson Company 





Anderson makes the only complete line of equipment for processing 
by-products. Here are the principal types. 





MODEL 


7- % 
& %% 
& % 
12-15% 





RED LION 450 te 800 Ibs./hr. 


(twe models) 


pUO 
(four models) 


SUPER DUO 
(two models) 


DUO PREPRESS 
(ahead of solvent 
extraction) 









1000 te 2200 Ibs./hr. 
AL sa a a 
2000 te 2500 Ibs./hr. 






3000 te 4000 Ibs./hr. 
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Another BARLIANT Exclusive... 
Aunouncing oo 


THE FINEST 
COMPLETE PLANT PACKING HOUSE 


LIQUIDATION SALE in years! 





The Federally Inspected 


H.L. HANDY COMPANY 


Div. of SWIFT and COMPANY 
Chicopee (Springfield), Mass. 











Plant open for inspection from Monday-November 17th 
Sale Dates—November 19th, 20th, & 21st-1958 


Everything must be sold! 


@ B.A.I. Approved Kill Floor & Cut- @ Plant in operation until Nov. 1, | | 
ting, Sausage Processing, Slicing 1958. Everything intact, nothing 
& Packaging Machinery. removed. 


@ Modern, late style—many items @ Entire inventory will be priced at 
installed 1958, 1957, 1956! tractively—for quick sale! 





Be sure your name is on our mailing list to receive our 16-page value packed, fully 
illustrated "Special Liquidation Bulletin"!—also see our BIG 4-page insert in next 
week's "Provisioner" for more detailed information regarding this Sensational Sale! 








SPECIALISTS IN LIQUIDATING AND APPRAISING 


BARLIANT & COMPANY 


1631 S. MICHIGAN AVENUE e CHICAGO 10, ILLINOIS * WAbash 2-5550 
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Griffith Sree eht Science 
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into the Cu ing Picture 


This colorful crystal is as 
rare as a gem — has no 
equal, has never been du- 
plicated! It is actually a 
fusion of balanced curing 
ingredients—a Prague Pow- 
der crystal — as seen in a 
micropolariscope. (Made 
and for use under U.S. Pat- 
ents, since 1934.) 


Became Recognized as a Leader 
in Creative Food Research 


Slow, wasteful, and uncontrollable methods of pro- 
cessing meats in 1919 had to yield to Artery Pumping 
... Chopper Curing . . . Prague Powder . . . Sterilized 
Seasonings. By daring to challenge yesterday’s ideas— 
its own as well as those of the food industry—Griffith 
gained recognition for creative research. 


Outstanding is the Art and Science Griffith has attain- 
ed in flavor formulation and the control of quality 
in spice extractives! 


Unique in its diversification and fine custom formulas 
—its laboratory and kitchen facilities and skills— 
Griffith research is continuous “to improve the old, 
and to prove the new.” 


e ® THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 
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“What's New in Foods?” 


The Griffith organization is unique—in 
its diversification, its laboratory and 
kitchen facilities and skills. 


It is known for its service as specialists 

in the Art of creating fine food 
formulas, and in the Science of faith- 
fully repeating them. 


If interested in a new food material, or 
in a new quality standard — you've 
come to the best qualified source. 


THE GRIFFITH LABORATORIES, INC. 











PRAGUE POWDER 
ANTIOXIDANTS 

BREADING MIXES 
SOLUBLE SEASONINGS 
PURIFIED GROUND SEASONINGS 
PURIFIED CEREAL BINDERS 
YEASTFOOD 

DOUGHNUT SUGARS 

MEAT SAUCES 

GRAVY BASES 

MEAT TENDERIZERS 

SOUP BASE SEASONINGS 
PHOSPHATES 
HYDROLYZED PROTEINS 
CASEINATE 

PROTEINATE 





CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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Egg in Your Beer? 


We have sometimes been a little aghast 
at the reception some packers have given 
“free” ideas which appeared to offer promise 
of improvement in industry operations and 
profits. Several of these ideas have come from 
the fringes of the industry and outside, and 
have not been developed beyond the experi- 
mental stage, but they have possessed merit. 
Packers have not been asked to “buy,” but 
merely to “think and try.” 

The donors of these ideas have, too often, 
been faced with an attitude of: 

“Can you guarantee results?” or “Will this 
work in my plant?” or “Why should I change, 
and what are you trying to make me do 
against my will?” 

During recent weeks we have seen a new 
process offered to the industry. Its developers 
have not claimed that “this is perfection, and 
you should adopt it.” They have not at- 
tempted to force it down the industry’s throat, 
but have merely asserted that on the basis 
of limited experiments they believe that the 
method has merit and should be developed 
further. They have said, in effect: “We have 
carried the ball up to this point; now you 
take over.” 

- The way some packers have received the 
idea has reminded the writer of his own re- 
action on the day a friend tossed him a can 
of dynamite blasting caps (notably tempera- 
mental) with the admonition, “Catch it.” Un- 
der those circumstances, do you run and let 
the can hit the ground, or do you try to 
field it? We caught the can (it happened to 
be empty), but with considerable reluctance. 

We don’t believe meat packers should be 
nearly so reluctant to look at, examine and 
try out new ideas. 

After all, what does this industry want, 
“Egg in our beer?” 





News and Views 





Cattle and Beef Supplies may outrun human population 
and demand in the next two years, according to an appraisal 
made by Dr. Herrell DeGraff, professor of food economics at 
Cornell University, in speaking to the Nevada State Cattle As- 
sociation this week. DeGraff based his prediction on a study of 
cattle inventory trends. “Although the nation can use more beef 
year by year, we are headed up in cattle numbers at a rate 
of 3,000,000 to 4,000,000 more each year,” he said. “If we 
parallel previous cattle number cycles, the herd buildup can 
give us trouble in 1960.” Dr. DeGraff said the inventory increase 
is coming about through decreased slaughter of cows and calves 
as ranchers attempt to restock ranges. Most of the increase will 
come in cows because ranchers are not culling normally, hop- 
ing to get one more calf. “The history of past cycles is that 
cow numbers increase for several years after a build-up starts,” 
he said. “This is probable in 1959 and might result in holding 
back as many as 1,500,000 cows that more normally would go 
to slaughter.” He predicted that beef supplies during 1959 
would not be higher than this year, and that, consequently, 
prices for most kinds of cattle will remain about the same as 
they have been during 1958. 


Better Than Seasonal tise in businness activity is occurring 
this fall, according to the U. S. Department of Commerce, with 
the upward trend reflected in the flow of personal income and 
buying power. Personal income reached an annual rate of $357,- 
500,000,000 in September, or about $1,500,000,000 more than 
in August and $6,000,000,000 higher than a year earlier. Wage 
and salary payments rose and the average factory workweek 
was back to 40 hours. 


Federal Trade Commission has little doubt that it can 
carry forward several Robinson-Patman Act cases against chain 
stores, involving alleged discrimination with respect to promo- 
tional allowances, as a result of the amendment of the Packers 
and Stockyards Act. FTC had no jurisdiction, or only a “shadow” 
claim, with regard to some of these firms, before the change in 
the law. 


Foot-Dragging in Sales of farm commodities under Public 
Law 480 should be the subject of a full inquiry by the House 
and Senate agriculture committees, Senator Hubert Humphrey 
said this week. He asserted that Congress gave Secretary of 
Agriculture Ezra Taft Benson more money than he asked, and 
went home expecting him to fill his $700,000,000 sales order, 
and get busy to promote some more. Senator Humphrey charged 
that the USDA has not made sales. 


Beef-Hides Committee meeting of the National Independ- 
ent Meat Packers Association will be held at the Americana hotel 
in Miami Beach on November 19, just prior to the gathering 
of the NIMPA board of directors and the meeting of southern 
division on November 21 and 22. Dr. Roy Morse of Rutgers 
University has been added to the list of speakers for the divi- 
sion meeting. 


Hearings on Reduction in truck rates on meats and pack- 
ing house products from the Midwest to West Coast and Nevada 
points, began this week before an ICC examiner in Denver. 
The rate cuts are opposed by far western packers and live- 

stock organizations. 









HE role played by a cup of coffee in a highiy suc- 

cessful safety campaign—how an independent packer 

reduced direct accident costs by $13,742 in nine 
months—the reason for the spread between 35c and $1.25 
in the hourly cost of operating industrial trucks—who pays 
for mesh gloves—how to get employes to wear protec- 
tive equipment—the big $10 film buy—how waste was 
eliminated in a bacon slicing department—these were 
some of the main topics discussed at the meat packing 
section meeting of the forty-sixth annual National Safety 
Congress, held in Chicago last week. 

Without management's positive interest and support, 
no safety program can succeed, regardless of the safety 
engineer's competence, the group was told by Oscar G. 
Mayer, jr., president of Oscar Mayer & Co., Madison. 

Since a safe plant is an efficient plant, and concern 
for employe safety is a management responsibility, safety 
requires attention from management. If management 
possesses the six basic attitudes listed below there should 
be no difficulty in working out an effective safety pro- 
gram. Mayer listed these attitudes as: 

1. Management must believe sincerely in safety work 
and support this belief when budgets are prepared. While 
it is possible to measure and give credit for reductions 
in medical and compensation cost to a safety program, 
it is impossible to evaluate accidents that were avoided 
because of the program. Management must accept safety 
effort as a fundamental need in modern industry. 

2. Management must back up the safety program in 
a demonstrative manner. The executives must support 
the safety director with their own time and the time 
of their subordinates in conferences and training pro- 
grams. This support must be expressed financially when 
the need for equipment becomes apparent. There must 
be a clear-cut procedure for replacing plant equipment 
that has become dangerous. Risks should not be incurred 


through budgetary channels. 
3. Management should encourage and support the 


10 





while recommendations for replacement wind their way 


Management's Positive 
Interest and Support! 
For Safety Program. 
Can Cut Suffering 
And Save Dollars 


SAFE WAYS to carry out different hog dressing 
operations are shown in the new film strip, 
"Packing Your Future With Safety," a $10 bar- 
gain which packers can obtain (with script) 
from the National Safety Council of Chicago. 


participation of its safety director in local, state and na- 
tional safety organizations. He noted that Oscar Mayer’ 
safety director, John Thurman, has gained much informa- 
tion from his work in the National Safety Council. 

4, Communications among industry safety personnel 
must be open, continuous and cooperative, Mayer ob- 
served. While trade secrets may be proper in connection 
with products and packaging, there should be no restricted 
areas in safety. 

5. Management must support specific action to stimu- 
late all employes to be safety-conscious. Experience at 
Oscar Mayer’s Chicago plant proves that such action need 
not be expensive or elaborate. This plant reduced its ac- 
cident rate from 77 lost-time accidents in 1952 to five in 
1957 when the plant worked 2,937,000 man-hours. The 
program which brought about this improvement had as 
its prize a simple cup of coffee. All the Chicago depatt- 
ments are divided into five groups, according to size and 
type of work performed, to put them on an equal basis 
Points are charged against a department for such faults 
as trips to the first aid station, visits to the physician 
and lost-time accidents. Workers in the department with 
the lowest monthly point accumulation are awarded a 
free cup of coffee in the cafeteria. The plant also awards 
$10 monthly for a safety slogan. These small awards 
help to get the employes to think of safety and, when 
they think of safety, they act safely, according to Mayet. 

6. Management must not become so far removed from 
the production lines that it thinks of accidents in terms of 
lost production hours or compensation claims. It must 
always be remembered that accidents cause physical pain, 
mental anguish and loss of mobility. 

Possession of these six attitudes means that the firm 
has established an industrial philosophy that will enable 
it to meet a two-fold obligation: one to itself, inasmuch 
as a safe plant is a more efficient and profitable plant, 
and, second, to the employes in providing them with a 
healthy and safe place in which to work. 

ACCIDENTS VS. PROFITS: The cost of accidents 
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SAFE HOW AND WHY in ham boning are enacted by E. W. Schulis, 
Swift & Company, and John Thurman, Oscar Mayer & Company. 


can make the difference between a poor and reasonable 
profit, declared Paul J. Burch, assistant treasurer, Stark, 
Wetzel & Co., Inc., Indianapolis. Accident costs some- 
times do not receive the same attention that other over- 
head expenses receive. However, when the costs are made 
known to management and supervision, positive action 
should result. 

As a self-insurer, Stark, Wetzel found that it paid 
$39,533 for medical costs during the first nine months 
of its 1957 fiscal year. This record showed an average 
of 1.3 accidents per day at a direct cost of $146 per 
accident. When other costs, such as time paid for going 
to the doctor's office, pay for the first seven days in lost- 
time accidents and loss of production were added to 
medical expense, the total easily became $200,000. Total 
measurable cost for an accident will amount to from 
two to ten times the direct medical and conpensation 
expense, Burch asserted. 

A monthly bulletin is now prepared by Burch to pub- 
licize accident costs to all levels of management, from 
top officials to supervisors. 

Action followed this demonstration. The safety com- 
mittee received a definite set of rules and now makes 
weekly plant inspection tours. All accidents are investi- 
gated and reported to management. Recommendations 
from the safety committee receive top priority from the 
maintenance division. People involved in unsafe acts 
have an audience with top management for discussion 
of what did happen or what might have happened if 
safety measures were waived. 

The whole organization now realizes that management 
is concerned about safety, not only from the cost stand- 
point, but also for the welfare of employes. The monthly 
safety bulletin, “Safety Makes Cents,” discusses serious 
accidents that occur, shows the number of accidents in 
each of the three Stark, Wetzel plants and their cost 
as compared with the budgeted cost. These figures are 
shown cumulatively. 

The October, 1957 bulletin recapped the fiscal year’s 
experience during which the company paid $59,420.98 
in direct costs for 337 accidents. It also set a target for 
1958 that would reduce the amount by 50 per cent. 

The December bulletin reviewed a knife accident that 
left the employe with a permanent partial impairment 
and cost $830. The January bulletin reviewed three 
serious accidents that cost an estimated $2,443. 

The July bulletin, which recapped the experience for 
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three quarters, showed a drop of 27 per cent in accident 
frequency and 37 per cent in cost. For the first nine 
months of 1958 direct costs totaled $22,920.26 for 185 
accidents against $36,662.51 for 255 accidents in 1957. 
The bulletin also pointed out that to recover half the ac- 
cident cost, the company would have to increase meat 
product sales by $2,292,026. 

Burch commented that his bulletin is simple and prep- 
aration is handled within the office. He said there are 
three elements in a good safety program: 

1. Let everyone know the cost of accidents. 

2. Make all employes feel that they are part of the pro- 
gram. The safety committee should include hourly-paid 
employes since they see things when they happen. The 
supervisor should be held accountable for what happens 
to his people. He should report on what can be done to 
make his department a safer place to work and should 
outline preventative measures to forestall recurrence of 
accidents. Management should take an active part and let 
the employe know that it is interested. 

3. Thorough investigation of all accidents is a must, 
according to Burch since it points out who or what was 
at fault and what could have been done to avoid the 
accident. It also shows the person involved that some- 
one is interested, and this helps to create an attitude of 
safety among the employes. 

DRIVER PERFORMANCE: The cost of operating an 
inplant truck will vary from 35c to $1.25 per hour. The 
difference does not lie in the age of the vehicle, but in 
driver performance, said Howard Rebholz, safety direc- 
tor, The Rath Packing Co., Waterloo. An industrial truck 
is a costly piece of equipment and its potential econ- 
omies are sometimes nullified through poor handling. 
Furthermore, with improper handling, it can be a serious 
safety hazard. It is essential, therefore, that industrial 
truck operators first of all be properly selected, trained 
and supervised. 

One of the simplest ways to indoctrinate trainees, or 
to hold refresher courses, is to use a flip chart prepared 
by the National Safety Council. This chart employs car- 
toons to present the message visually while the back, 
which is visible only to the instructor, carries a question- 
answer commentary that permits anyone to hold a suc- 
cessful training meeting. 

At the Rath plant, a trainee receives several hours of 
instruction from the supervisor and co-workers. An in- 





CLARE C. CROKER, safety director, Wilson & Co., receives NSC 
plaque for Oklahoma City plant from Alex Spink, health and 
safety director, Kingan Division, Hygrade Food Products Corp. 
The Wilson plant won in slaughtering and meat packing division. 
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dustrial truck driver must wear a hard hat to which is 
affixed a plastic identification badge that is issued only 
to such operators. All vehicles are assigned to specific 
departments and to drivers who, in turn, must check 
their power units with the electric truck maintenance 
department according to a schedule. 

The period between check-ins is calculated in terms 
of service life of an older battery. With new batteries, 
some check-ins require only a battery reading, while with 
the older units battery replacement may be needed. Al- 
though the trucks are given an inspection, the driver also 
must report in writing any deficiencies he notes while 
operating the vehicle. The adverse conditions under 
which a truck must operate in freezers, curing cellars, 
etc., are not duplicated in the maintenance shop, Reb- 
holz observed. The firm has also found that some kinds 
of tires provide better traction in curing cellar areas. 

An operator’s performance is judged periodically by 
the foreman in whose department he operates. The re- 
port form is designed to evaluate the man’s efficiency 
as a driver and his observance of safety measures. He is 
rated on 30 different aspects of his job. The drivers are 
told where they rank below or above average. 

The Rath safety department periodically issues re- 
fresher pamphlets that restate the basic safe driving tech- 
niques. A booklet on power truck safety has also been pre- 
pared using pictures taken with a company camera. This 
booklet stresses good and bad aspects of vehicle operation 
and notes that good housekeeping is essential to safety. 
Pallets should be piled properly. Vat stands should never 
be left in aisleways and should be piled flat rather than 
on end. Pallets that are to be removed by hand should 





not be piled above easy reach. Objects should be stored 
in their proper places, since one of the most common ac- 
cident classifications is “struck by object.” Cases should 
not be stacked so as to nullify the protective effect of a 
sprinkler system. 

The capacity of the truck and its weight should be 
clearly printed on the vehicle so that elevator operators 
can readily determine whether they are transporting a 
safe load. 

Rath has found only one sure way to protect piping 
in freezers or other low pipe areas from industrial truck 
damage—saw off the mast. Trucks so modified are labeled, 
“For Freezer Use,” while others are designated, “Do Not 
Use In Freezer.” 

In a training demonstration, John Thurman, safety di- 
rector of Oscar Mayer & Co., acted as the foreman show- 
ing a new employe, played by E. W. Schulis of the general 
superintendent’s office, Swift & Company, how to bone 
a ham. The boned fresh hams were prepared later by 
the hotel kitchen for the annual luncheon. Thurman 


12 





AROUND THE AWARD that a cup of coffee helped win are: 
Oscar G. Mayer, jr., president; Ralph Johnson, personnel manager, 
and Nate Ottens, safety director, both of the Chicago plant, and 
John Thurman, Madison safety director, all of Oscar Mayer & Co, 


explained the purpose of each piece of protective equip- 
ment, how the cuts were made and the types of knives 
employed in the work. 

PROTECTIVE EQUIPMENT: Who should pay for the 
mesh glove was discussed after the demonstration. Some 
companies regard it as an item of issue and the employe 
is only charged when he loses or obviously misuses the 
glove. In others, the employe buys the original glove and 
the company supplies replacements and maintenance. It 
was generally agreed that the full-fingered mesh glove 
should be used for maximum protection. The mesh glove 


A RECORD number attended the 
luncheon of the meat packing sec- 
tion during the annual National 
Safety Congress. Awards wete made 
to the winners in the National 
Safety Council's annual safety con- 
test for meat packers during the 
luncheon. Top honors went to Wil- 
son & Co. Oklahoma City plant and 
Oscar Mayer & Co. Chicago unit. 


permits butchers to operate wih greater freedom sind 
they do not worry about cutting their fingers and, cote 
sequently, their output is greater. When partial-fingered 
gloves are used, a greater number of cuts is sustained 
on the unprotected fingers. Since it takes about two 
weeks to get accustomed to working with any kind @ 
mesh glove, management should insist that employes wear 
the full-fingered type. 3 

In all Swift plants, all beef dressing, cooler and loa 
dock employes must wear hard hats. If company 0 
or dignitaries wish to visit these areas, they also 
wear protective hats, stated Robert Harschnek, sateq 
director. ‘ 

While cheaper boots can be bought than the safety 
type, they fail to provide the traction that safety boot 
possess, said Rebholz. Some plants issue safety footgeal 
for specific jobs, others sell it through the plant com 
missary and a third group pays the employe a price dif- 
ferential, ranging up to $2.50 per pair. 

How do you get employes to wear protective equip 
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ment? When a butcher sustained a near-fatal thigh cut 
because he failed to wear a protective apron, manage- 
ment of the Klarer Company decided that voluntary use 
of protective equipment was out, reported Elmer Koncel, 
personnel manager. After explaining its position to union 
officials, Klarer management posted a list of protective 
equipment that must be worn for various jobs. Use of this 
specified equipment is now a condition of employment. 
The safety directors present agreed that this is the only 
way to insure the use of protective equipment. 

Some plants would prefer to use leather protective 
aprons, but they are compelled by inspectors to use 
plastic aprons. A plastic-covered leather apron, which 
is reported to combine the advantages of both, was shown 
to the audience. 

The group was then shown the new safety film strip, 
“Packing Your Future With Safety,” which was developed 
by the National Safety Council and the American Meat 
Institute. It shows the various jobs and the protective 
equipment employed in hog dressing. Richmond Unwin, 
assistant to the president, Reliable Packing Co., Chicago, 
narrated the script. Unwin thanked The Rath Packing 
Co., Oscar Mayer & Co. and Reliable for cooperating in 
production of the strip. 

The cost of this 35-mm. full-color film strip with script 
is $10. The script is arranged so that it can be presented 
at one or several meetings. 

Oscar Mayer uses the film strip to show visitors the 
pork dressing operation, after which they are taken 
through the plant to view the pork cutting and process- 
ing departments. 

Alex Spink, director of health and safety, Kingan di- 
vision, Hygrade Food Products Corp., presented the 
awards to the National Safety Council meat packers 
safety contest winners. He cited typical accidents in 
which momentary forgetfulness and/or hurry had dire 
consequences. In one, a bucket of water was spilled on 
a ramp during freezing weather. An industrial truck driver 
hurrying with his last load hit this sheet of ice and 
his vehicle went into a spin which threw him against 
a steel beam that tore his leg. In another, an engineer 
called to investigate a burst steam pipe, removed a 
guard to get a closer look at the steam-filled area. He 
stepped into a pit of boiling water and sustained a fatal 
burn. 

Winner in the slaughtering and meat packing division 
was the Wilson & Co. plant at Oklahoma City, with a 


LUNCHEON TICKETS are bought from Mrs. Howard Rebholz by 
H. J. Seckington, safety director, Toronto plant, and Norman 
Kirk, general safety director, of Canada Packers Limited, with 
headquarters located in Toronto, Ontario. 
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MEAT SECTION'S past general chairman, Charles Elsby, Employers 
Mutual of Wausau, Milwaukee, with Richmond Unwin, Reliable 
Packing Co., Chicago, chairman-elect, and Ray Ellis, jr., staff repre- 
sentative for the National Safety Council, Chicago. 


frequency rate of 0.28 for the contest year, followed 
by Oscar Mayer’s Madison plant with 2.62 and Wilson’s 
Memphis plant with 3.23. In the processing and manu- 
facturing division, Oscar Mayer’s Chicago plant took top 
honors with 1.44 followed by Peter Eckrich & Sons, Ft. 
Wayne, Ind., with 6.09 and Quaker Oats Co. at Rock- 
ford, Ill., with 7.02. 

At the executive committee meeting, Stanley Robinson, 
personnel director of Geilich Tanning Co., described his 
firm’s experience to demonstrate the savings that can 
be made through good safety practices. Three years ago 
the firm paid about $38,000 for compensation insurance 
on about 350 employes. The annual cost now is down to 
$8,000 with a prospect of further reduction. He is con- 
vinced that awards—gift certificates in his case—are the 
answer to getting safety support from employes. The 
employes of any department which works for a year 
without a lost-time accident receive a $5 certificate and 
a like amount in a personal check from the president 
at a coffee and cake reception. 

While not directly connected with safety, the pulling 
power of competition against a record has been demon- 
strated in Stark, Wetzel’s sliced bacon department, re- 
ported Ellis Kline, safety director. The departmental fore- 
man, noticing the amount of bacon that fell to the floor 
and had to be tanked, made a sign reading: “Yesterday 
you allowed...... Ibs. of bacon, valued at $...... to fall 
to the floor.” Each day he weighed and priced the floor 
sweepings and posted the weight and value on the board, 
but made no comments. Bacon dropping has been virtually 
eliminated as a cause of loss in the Indianapolis plant, ac- 
cording to Kline. 

The section elected the following officers; R. W. Unwin, 
Reliable Packing Co., args chairman; John Thurman, 
Oscar Mayer & Co., first vice chairman; Donald Mac- 
Kenzie, American Meat Institute, second vice chairman; 
Gregory Piestraszek, THE NATIONAL PROVISIONER, secre- 
tary; Howard Rebholz, The Rath Packing Co., newsletter 
editor. Committee appointments include: John Mohay, 
director of industrial relations, National Independent Meat 
Packers Association, membership; Martin Cernetisch, safe- 
ty director, John Morrell & Co., and Mike Chomick, safety 
and fire chief, Hunter Packing Co., engineering; C. C. 
Croker, safety director, Wilson & Co., Ellis Kline, safety 
director, Stark, Wetzel & Co., and E. W. Schulis, gen- 
eral superintendent's office, Swift & Company, visual aids; 
Dr. Tracey Barber, medical director, Geo. A. Hormel 
& Co., Austin, health, and Joseph Pochop, safety director, 
John Morrell & Co. at Sioux Falls, program. 
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New ’59 Dodge Power Giants, ‘dUob-Rated” for 





CONVENTIONAL Models 400, 500, 
600, 700, 800, 900 —G.V.W.’s to 
30,000 Ibs. ; G.C.W.’s to 65,000 Ibs. 


TANDEM Models T700, T800, C.0. 
T900 —G.V.W.’s to 49,000 Ibs. ; Vv 


G.C.W.’s to 65,000 Ibs. 
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. Models C500, C600, C700- 


E 
G.V.W.’s to 25,000 Ibs. ; 
G.C.W.’s to 50,000 Ibs. 
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1 drive the new I959 


; Ppower Gant 


every trucking need 





4-WHEEL-DRIVE Models W100, FORWARD-CONTROL 
, W300, W300M, W500 — Models P300 and P400 
G.V.W.’s to 20,000 Ibs. G.V.W.’s to 15,000 Ibs. 
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CHANGES... 
WHERE THEY COUNT! 


New performance! 
New comfort! 


Look into the cab—look into the chassis! Wher- 
ever you look in the new 1959 Dodge trucks, you’ll 
find changes that mean something. New conven- 
lence, for instance, in suspended brake and clutch 
als, and hydraulically operated clutch. New 
eavy-duty electrical system. Greater depend- 
ability. Increased G.V.W.’s on tandems. Concealed 
running boards on medium-tonnage models. 


You’ll find new cab comfort, too, and better 
heaters. Plus new instrument panels designed 
especially for medium- and high-tonnage 
requirements. 


Ask your dealer about all the new Power Giant 
advancements. And about the new network of 
Dodge Truck Centers that let him give quick 
delivery of any Dodge truck to meet your exact 
needs. Plus hurry-up parts service. See him soon! 


Se fs 


Striking new Dodge low-tonnage models! 
This spirited new Sweptline Pick-up leads a com- 
plete line of new 1959 Dodge low-tonnage trucks. 
Advanced models for every need, from 5,100 to 
10,000 Ibs. maximum G.V.W. 


TODAY... 







POWER GIANTS 
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NIMPA-MIDWEST 








Division Alerted to Beef Problems, Pensions and Progress 


IMPA is reactivating its beef and 
~ % hides committee with an out- 
standing group of industry beef men 
and will attack aggressively the prob- 
lems in that field, it was announced 
at the meeting of the midwestern di- 
vision of the National Independent 
Meat Packers Association, held at the 
Hotel President in Kansas City, Mo., 
on October 24 and 25. 

The division elected Lloyd L. 
Needham, Sioux City Dressed Beef 
Co., Sioux City, Ia., as its vice presi- 
dent, to take office immediately be- 
cause of the retirement of Edward W. 
Olszewski (see The Meal Trail sec- 
tion). The following divisional direc- 
tors were also elected: 

Joseph Linden, Greenlee Packing 
Co., Sioux Falls, S. D.; M. J. Sambol, 
Sambol Packing Co., Kansas City, 
Kans.; David Ohse, Ohse Meat Co., 
Topeka, and Art Sigman, Sigman 
Meat Co., Arvada, Colo. 

John A. Killick, executive secretary 
of the national association, told the 
group that the meat industry had 
fared neither too well nor too badly 
during the last session’ of Congress 
in connection with humane slaughter, 
meat industry regulation and appro- 
priations for federal meat inspection. 
He described the new investigation of 
the food industry by the Federal 
Trade Commission (see the NP of 
October 11 and 18), and said that 
while it is primarily concerned with 
chain stores, it may well lead back 
into their relationships with packers 
and other food suppliers. He com- 
mented that the U. S. Department 
of Agriculture is working to bring 
about more effective administration of 
the Packers and Stockyards Act (as 
amended), and that packers can ex- 
pect the USDA to take more interest 
in their activities. 

NIMPA president T. H. Broecker 
pointed out that packers, individually 
and collectively, are weak in the field 
of public relations, and reported that 
the intra-industry committee (repre- 
sentatives of AMI, NIMPA and 
WSMPA) is trying to find ways to 
improve the situation in that area. 

Considerable progress will be made 
in meat processing methods during 
the next five years, according to Dr. 
Roy E. Morse, director of the de- 
partment of food science, Rutgers 
University, who indicated that con- 
tinuous sausage manufacture, render- 
ing and smoking are areas of particu- 
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lar interest. Dr. Morse warned, how- 
ever, that improvement will call for 
greater investment in equipment and 
upgrading the personnel who must be 
employed in more complex operations. 

The Rutgers scientist made a brief 
report on research in the electrical 
stunning of hogs which is being car- 
ried on at the university and sup- 
ported by the Wilbur La Roe Foun- 
dation. He said that definite progress 
is being made on the problem and 
that the incidence of lung hemorrhage 
in electrically-stunned hogs has been 
reduced to about 12 per cent. Dr. 
Morse raised the point that no data 
are available on the incidence of 
minor and major lung hemorrhage in 
all hogs slaughtered by methods now 
in use, and suggested that research 
should be done in this field. 

The term, “quality control,” is often 
misinterpreted, Dr. Morse commented, 
and said that it actually means to 
maintain quality consistently at a 
chosen level. Selection of the level 
for control depends on availability of 
material, economic and other factors. 

PENSIONS: Walter J. Hodes, Eu- 
gene M. Klein and Associates, Cleve- 





BUILT-IN MUSTARD now comes with every 
package of Oswald & Hess Scotch and Deli- 


cious brand wieners. During a four-week 
promotion, which began October 27, a sam- 
ple plastic container filled with enough 
Heinz mustard for one serving, plus a cou- 
pon worth 5c on the purchase of any jar 
of Heinz mustard, will be included in the 
O & H frank packages. Promoted under 
the theme, "A Bargain in Good Eating," the 
wiener-mustard package will be distributed 
throughout western Pennsylvania. 
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land, described the new NIMPA pro- 
gram under which member companies 
can establish their own pension or 
profit sharing plans with savings in 
time, effort and money. The associa. 
tion program is designed to put the 
tax laws to work for instead of against 
the owners and managers of smaller 
businesses. By pooling experience 
with other firms in the association, 
the participants qualify for tax say- 
ings and other benefits and can set 
up their own pension plans, selecting 
the employes to be included on the 
basis of service, age or salary. 

Hodes pointed out that the profi 
sharing plan can be equally valuable, 
Under it, larger amounts can be set 
aside in good years than in years 
when earnings are low. Up to 15 per 
cent of the salary of key employes 
and other employes covered can be 
taken as a tax deduction in a good 
year, yet the plan need not be a drain 
in a year when there are financial 
problems. Funds can be paid under 
the profit sharing plan if the member 
is disabled, if he wants to retire, if 
he sells the business or otherwise 
wants to end his employment. 

During the Friday afternoon ses- 
sion on beef and hides the new hide 
curing method developed by Inters- 
tional Shoe Co. was described (see 
page 25 of THE NATIONAL PRoviISION- 
ER of October 25 for a full account 
of the speedy cure). 

Co-chairmen Lloyd Needham and 
J. J. Kennedy, Braun Bros. Packing 
Co., led the beef-hide committee and 
the audience in a discussion of many 
phases of the beef business, including 
cattle purchasing, federal grading. 
hide selling and market reporting. 
_ ACCOUNTING: At the NIMPA 
Accounting Conference held on Sat 
urday morning, Alfred A. Weber of 
the accounting firm of John Lang & 
Co., St. Louis, spoke on the : Jast-in- 
first-out method of valuing inventories 
in the meat packing industry. Other 
packinghouse cost and accounting 
problems were discussed during the 
meeting which was under the direc 
tion of E. R. Ganter, Heil Packing 
Company, and Joseph E. Skram, Seitz 
Packing Company. 

At a concurrent meeting, Fret 
Sharpe, NIMPA’s director of sale 
training, reviewed the highlights of # 
series of training courses he hi 
staged for packer sales managers and 
also discussed personnel relations. 














. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 
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STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. « Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 
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PEACOCK BRAND CERTIFIED FOOD COLOR 
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This Symbol 


. indicates those companies who are ea 5 specifications and detailed 
buying information on = products (or services) in the 1958 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY .. . . J tig ies tyimany 


You're undoubtedly using the Purchasing Guide as a matter of ‘Gow aie 


course when working on buying decisions. Why not gain the a — ™ 
greatest possible benefit from its use by making it your practice tailed wee Fl 
to study the special product information pages carried by many a Bo 
of the leading suppliers to your industry? Here is the place to Look for this symbol 
go for detailed, specific information—the kind you need to make and let it light the 


way for you to bet- 


the best possible buying decisions. ter buying. 
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Hides are Climbing 


HE past two years have seen a 
Li surge of progress and in- 
terest in hide curing methods. 
Brine curing has gained momentum, 
mechanical fleshing and demanuring 
have been firmly established, a drum 
curing method has been tested (sec 
the NP of October 25) and a sol- 
vent curing technique has been “de- 
bugged” and is reported to be ready 
for plant installation—these are the 
signs of renaissance in hide curing. 
The effect of these new processes on 
the packing, hide and tanning in- 
dustries was the theme of the raw 
stock clinic sponsored by the Tanners’ 
Hide Bureau at the Tanners’ Counoil 
annual meeting in Chicago last week. 
In his opening remarks, moderator 
Emery I. Huvos of the Irving Tan- 
‘ning Co., who is chairman of the hide 
advisory committee, Tanners’ Coun- 
cil of America, observed that curing 
is in a state of flux. The stimulus 
which is bringing about the changes 
is the need for good raw stock to 
help leather maintain its competitive 
position at home and abroad. 

Even though hides represent only 
2 per cent of the firm’s sales volume, 
and the financial rewards have not 
been great, the management of Spen- 
cer Packing Co. is certam that the 
installation of fleshing and demanur- 
ing equipment was a step in the right 
direction, according to Gerald “Bud” 
Pearson, treasurer of the Iowa com- 
pany (see page 26 of the NP of Jan- 
uanry 11, 1958). In the near future, 
the volume of fleshed, demanured, 
vat-cured hides should increase to 
around 30,000 to 50,000 pieces per 
week, at which level they probably 


will begin to command a premium. 


LEFT: Lustrous and richly-colored leather produced from hides cured 
by the drum process was shown at the Tanners’ Council booth. 


Currently, because of insufficient vol- 
ume, tanners are unwilling to pay 
premium; brine and pack-cured hides 
require different methods of handling. 

In the Spencer plant, the fleshed 
and demanured hides are placed in a 
curing vat, covered with a scoop of 
salt and topped with saturated brine 
containing 200 ppm. of calcium hy- 
pochloride as an antiseptic. 

ADVANTAGES: Pearson com- 
mented that there are some immedi- 
ate advantages that enhance the pack- 
ers bargaining position. First, the na- 
ture of the takeoff is apparent. There 
is no fat or flesh to hide cuts and 
scores that, heretofore, only became 
apparent in the tanner’s beam house. 
These conditions are known at the 
time of put-down with a fleshed hide. 
Poor workmanship can be traced and 
corrected promptly. Second, there is 
no question as to the percentage of 
grubby hides since fleshing reveals 
this condition. To encourage produc- 
ers to treat their cattle to prevent 
grub damage, the Spencer firm is 
paying producers a premium of $1 
per head for grub-free hides, Pearson 
told his audience. 

The third advantage with the fast 
48-hour cure is that the packer can 
sort his hides more closely to meet 
buyer demand. The space within the 
conventional hide cellar which is 
freed by the use of vat curing, is 
available for sorting and the packer’s 
inventory need not be increased. If 
a car of beef can be assembled to 
meet a customers demands, then 
hides should also be sorted for tan- 
ners, Pearson said. 

E. W. Drew, manager, hide pur- 
chasing department, International 
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RIGHT: Industry members inspect hides cured by new solvent proc- 
ess and shown by Dr. S. S. Kremen of Leather Research Corp. 


Out of the Cellar 





Shoe Co., St. Louis, described the 
3'%-hour drum curing technique de- 
veloped by his firm and described 
in the Provisioner last week. He 
said that the method needs further in- 
vestigation since only 28 lots have 
been cured and no cost data have 
been accumulated. 

The paddle brine curing method 
possesses economic advantages for the 
packer, reported Paul A. Bissinger, 
vice president of Bissinger & Co., San 
Francisco. His firm recently switched 
from pack to paddle brine curing with 
the cooperation of Swift & Company, 
which furnished operating informa- 
tion. (See page 13 of the ProvisionER 
of July 27, 1946, for details on the 
Swift method. ) 

Brine-cured hides show a_ better 
yield, are free of salt stains and can 
be handled at lower cost. Bissinger 
said that these facts should make the 
method attractive to smaller packers 
who must adopt the method if the 
overall quality of hides is to be im- 
proved. He asserted that foreign buy- 
ers should be sold on the advantages 
of brine-cured hides; Japan has ac- 
cepted the brine-cured hide. 

He challenged the belief that brine- 
cured hides disrupt normal proce- 
dures within the tannery and told the 
tanners to stop making this claim. 

COSTS COMPARED: As to rela- 
tive costs of using the paddle-vat or 
drum curing methods, Bissinger said 
that drumming is cheaper if the pack- 
er’s killing rate is between 1,000 and 
1,500 head per week. If the packer 
can cure each day’s hides with two or 
three charges in a drum, his costs will 
be lower by this method. If his kill 
is larger, the paddle-vat technique, 
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even though it requires a higher ini- 
tial investment, is the cheaper way 
to do the job. 

At the Bissinger plant the cured 
hides are removed from the vat by 
means of a2 conveyor system that car- 
ries the wet cured hides to horses, 
where they drain for 24 to 48 hours, 
depending upon the weight of hide. 

Once the hide is removed from the 
animal, bacteria, enzymes and proteins 
begin a degrading process. Any cure, 
with the possible exception of the new 
solvent technique, is only a measure 
to retard this degrading process, said 
Dr. Fred O'Flaherty, director of the 
Tanners’ Council Research Labora- 
tory at Cincinnati. Certain measures 
inhibit degradation. Sanitary condi- 
tions in the hide cellar, rapid re- 
moval of body heat and the reduction 
of free moisture in the hide through 
application of salt slow these adverse 
activities. 

In pack curing, salt penetration in- 
to and through the hide is relatively 
slow and requires many hours. Brine 
curing brings about more rapid re- 
placement of free water by the salt, 
according to O'Flaherty. 

Demanuring, fleshing and _ brining 
achieve a still more rapid exchange of 
salt for water, and a more rapid 
cessation of deterioration since water 
is essential for germ, enzyme and 
protein activity. 

The obstacles to making an effec- 
tive pack cure are many. Filthy hides 
support a million-fold increase in bac- 
terial life. Dirty salt, no matter how 
it is washed, carries bacteria which 
have become acclimated to living in 
the presence of salt. The use of dis- 
infectants is desirable in both salt and 
brine curing. 

SOLVENT CURE: Dr. O'Flaherty 
reported that the solvent method, 
which completely removes all the 
moisture necessary for bacterial, en- 
zymatic and protein activity, appears 
to offer technical and economic ad- 
vantages. Hides cured by this method 
have been processed at 10 different 
tanneries with good results in the 
form of finished leather. Neck wrin- 
kles, salt and grease stains are com- 
pletely absent in the leather. Limited 
work done thus far indicates that the 
economies of solvent curing will jus- 
tify the substantial investment re- 
quired for the process. 

If tanners and packers would take 
a composite sample of 50 plugs per 
pack, and analyze these samples for 
salt to moisture ratio, and forward 
these analyses to the Hide Bureau, 
a good beginning would be made to- 
ward producing better raw stock and 
more profitable leather, Dr. O’Fla- 
herty emphasized. The plug, a disc 
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1 in. in diameter, should be taken at 
a point 2 in. from the root of the 
tail and 2 in. from the midline (back- 
bone). 

The following table sets forth the 
recommended minimum standards: 





AT AT 
TAKEUP TANNERY 
-<; to moisture ration 








E 31 33 

Per cent ash (salt), minimum... 12. 13 
Per cent moisture, maximum .... 50. 48 
Per cent hide substance 

N x 5.62, minimum 30 32. 
Per cent volatile N of 

total N, maxi 0.40 0.75 
Per cent soluble N of 

total N, maximum 000. §62.0 3.0 





Dr. S. S. Kremen, Leather Research 
Corp., Cincinnati, exhibited some 
hides that had been cured by the sol- 
vent technique. He said that the proc- 
ess has been “de-bugged” and that 
negotiations are under way for build- 
ing the first production plant. 

As to the question of whether or 
not the South American frigorifico 
curing method is better than brine 
curing, Dr. O'Flaherty, stated that it 
is not. The South American practice 
is to brine cure and then follow up 
with an additional pack cure. It was 
devised to give the hides the addi- 
tional protection needed during ship- 
ment abroad. Paddle-vat curing or 
fleshing and vat curing give the hides 
the protection they normally need be- 


fore they are converted into leather.’ 


NHA Approves Two Ideas 
Of TEX-IMPA-NHA Group 


The National Hide Association’s 
board of directors has backed two of 
the three recommendations made by 
a joint committee representing the 
Texas Independent Meat Packers As- 
sociation and the southwest region of 
NHA. The board has given its support 
to the joint committee’s recommenda- 
tion that Texas hides be marketed on 
a selected basis and to the idea of 
a research plan for new uses for hides 
and skins and their end products. 

The three recommendations of the 
TEX-IMPA and NHA committee are: 

1. That the sellers of hides and skins 
retain the brokers as sales agents and 
pay brokerage for services given. 

2. That the purchase and sale of 
all small packer hides be on a selected 
basis only, with up to 20 per cent 
butcher damage at lc discount and 
20 to 30 per cent butcher damage at 
2c discount. Production on accumula- 
tions that exceed 30 per cent butcher 
damage shall not be classified as small 
packer hides. No. 2’s for grubs and 
grain damage are to be excluded from 
the above qualifying formula, but are 
subject to the usual trade discounts. 
The discount for brands is to be on 


the basis of lc for butt brands and 


1%c for side brands. 


3. That producers, dealers, colless 


tors and brokers of hides and _ skins 
unite in creating a research program 
for new uses for hides and skins and 
their end products. 

While approving the second and 
third recommendations the NHA 
board of directors said: 

“Inasmuch as the brokerage aspect 


is at variance with accepted practices 
in the industry, our own association 
(NHA) wants to take more time to 
study the matter and we (the Board 


members of NHA) suggest that per- 
haps your association (TIMPA) will 
want to do likewise.” 


Oklahoma State Wins 
Meat Judging Contest 


The twenty eighth annual Ameri- 
can Royal intercollegiate meat judg- 
ing contest was won last week by 
Oklahoma State University in Kansas 
City. The contest is sponsored by the 
National Live Stock and Meat Board 
in cooperation with the American 
Royal Live Stock Show. Eighteen 
agricultural colleges and universities 
participated. It was held in the cool- 
ers of Swift. & Company. 

The Oklahoma team scored 2,715 
points out of a possible 3,000, and 
gained a year's possession of the Meat 
Board’s rotating challenge trophy— 
which must be won three times for 
permanent ownership. 

David Topel, Lake Mills, Wis., of 
the University of Wisconsin; was 
named high individual of the contest. 

The high team in beef judging was 
Oklahoma State. Top beef grading 
team was the University of Wisconsin. 
The Oklahoma team won the pork 
judging class, and first place in lamb 
judging went to Kansas State College. 


“‘Sanitation”’ to Make Clean 
Sweep at New York Show 


Sanitation problems of the meat 
packing industry will be one of the 
features to be discussed at the third 
annual Industrial & Building Sanita- 
tion Maintenance Show and Confer- 
ence November 3-6 in New York City. 
On November 5, the food processing, 
and mill and bakery divisions of the 
Institute of Sanitation Management 
will hold a joint session featuring a 
“Sanitation Labor” panel discussion, 
as well as a panel on “Practical Sani- 
tizing in the Clean Up.” 

In addition, many of the shows 
exhibits will be devoted to new prod- 
ucts, ideas and equipment of special 
interest to sanitation executives in the 
food processing industry. 
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gives your product EYE- APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product 
has that freshly-cut appearance—that 
mouth-watering bright color that holds 
longer. 


BOLOGNA-TONE (Approved by v.18.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 

of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that” it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 


If yow re not completely happy, 
we'll give you a refund on 


the unused portion and pay 


the freight BOTH WAYS! 





THE BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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NEW EQUIPMENT and Supplies 








Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


BAG PACKAGING MA- 
CHINE (NE 617): A new 
unit, with special applica- 





tin for packaging meat 
in plastic film bags and 
pouches is manufactured by 
Errich International Corp., 
New York. The self-con- 
tained and portable ma- 
chine will open bags in 
width from 4 to 9 in. and 
in length from 5 to 30 in. A 
patented baffle system, 
which controls the air flow 
automatically, opens and 
loads up to 1,200 bags per 
hour; has wide versatility. 


1949 STEP-VAN (NE 621): 
An improved economy-six 
engine and numerous other 





chassis improvements are 
offered in the 1959 Chev- 


rolet Step-Van forward con- 
trol delivery models. These 
have 8-, 10- and 12-ft. 
bodies. In the light models, 
tests prove a 10 per cent 
increase in mileage because 
of a camshaft redesign 
which reduces the period 
valves are open during the 
combustion cycle, and cuts 
the loss of fresh fuel mix- 
ture through open intake 
and exhaust ports. Manu- 
factured by Chevrolet Mo- 
tors division, General Mo- 
tors Corp., Detroit, Mich. 


DOUBLE-DECK COOL- 
ER (NE 607): This unit 
cools products in their con- 
tainers and also washes and 
dries the containers. Sepa- 





rate controls for the upper 
unit and the lower unit 
permit both to be operated 
at the same time, or. in- 
dependently. Add-on sec- 


tions are available. Filled 
and capped, the containers 
are delivered into the 
cooler on conveyors. Manu- 
factured by Standard Metal 
Products Co. of Chicago. 


FLOAT TRAP, (NE 604): 
V. D. Anderson Co., Cleve- 
land, has developed a unit 
with increased capacity for 
draining condensate or 


Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (11-1-58). 

IMUM UES 290 seo Ls iaic's seed atte 65g wee Calpe mee Teen 
BI ola craneeres el erre sian te nsie ole a tee een 
Name 
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moisture from steam, air 
and gas equipment. Capac- 
ity of trap ranges from 





32,000 Ibs. of water per 
hour depending on the dif- 
ferential pressure. Traps 
manufactured in three 
sizes: No. 82 tapped % or 
%4 in.; No. 83 tapped 1 or 
1% in., and No. 84 tapped 
142 or 2 in. 


DRY SAWDUST SMOKE 
GENERATOR (NE 615): 
Drying Systems, a Chicago 
firm, is introducing this 
unit which eliminates the 
need for wetting down saw- 
dust in the production of 
smoke. The new Dry-Sys 
smoke generator loads a 
3- to 4-hour charge of dry 
sawdust into a hopper 
above a continuous dram 
feeder. Sawdust is dis- 
charged from the feeder in- 
to a U-shaped trough 
heated with high-tempera- 
ture electric heaters. Oper- 
ated by a %4-hp. motor, the 
smoke generator is main- 
tained at a low tempera- 
ture by means of automatic 
control and will produce 
the smoke required for two 
average six-cage, cabinet- 
type smokehouses. 


PACKAGING TABLE (NE 
626): A new electro-sealer 





packaging table for con- 
veyor systems is announced 
by J. B. Dove & Sons, Inc., 
Philadelphia. Cabinet con- 


tains five pull-out trays for 
film sheets, with finger-tip 
reach. Tray supports on 
either side of the work sur- 
face make items easy to 
handle; recessed front con- 
trol panel has a thermostat 
temperature control which 
maintains any setting from 
150° to 550° F.; electro- 
sealer has U. L. approval. 


SELF-CLEANING PIPE 
STRAINER (NE 616): Fea- 
tures of this Sarco strainer 
are the high-strength con- 






struction of the semi-steel 
bodies, internal design that 
insures a tight fit of the 
screen cylinder without 
buckling, and spot welded 
lap seams for maximum 
rigidity. Strainer is rated 
for saturated steam or liq- 
uids to 250 psi. and 475° 
F. total temperature. Made 
by Sarco Company, Inc., 
New York City. 


CHAIN TIGHTENER (NE 
622): A new development 
to smooth out roller chain 





drives and provide ample 
take-up for fixed-center and 
vertical chain drives is now 
available from Industrial 
Marketers, Ferndale, Mich. 
The tightener incorporates 
a fixed shaft on a heavy 
lead-screw built into a 
welded steel frame. A pres- 
sure lubrication fitting and 
safety set-collar are in- 


cluded. Two stock sizes are 
available in this unit. 
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Tee-Pak Backs Study of 
Automated Sausage Making 


A major research and development 
study toward automation of sausage 
manufacturing was announced _ this 
week by Seymour Oppenheimer, pres- 
ident of Tee-Pak, Inc., Chicago. 

“Realizing the importance of sau- 
sage and other processed items to 
tthe financial success of the meat in- 
dustry,” Oppenheimer said, “it was 
decided that one of the major efforts 
to be started in our twenty-fifth anni- 
versary year would be toward the 
improvement of efficiency in the man- 
ufacture of such products.” 


Much of the basic research work 
needed for pilot plant layout and con- 
struction is now completed. As proc- 
esses and methods are developed and 
proved, they will be*made available to 
packers and sausage’ manufacturers. 

The approach to the solution of 
this automation problem is one .of 
low capital investment combined with 
maximum flexibility to meet, for in- 
stance, the needs of the variety of 
sizes of skinless wieners produced 
by any one plant. The prospects for 
success in this venture are rated bv 
Tee-Pak’s technical personnel and 
consultant automation experts. It-is 
believed that knowledge gained from 








Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 
Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 


Operator doesn’t tire or become 
inaccurate. 

Humane: 
Animal is stunned instantly, without 
pain or fright. 

Safe: 
Captive bolt never leaves the barrel. 
No bullet to ricochet. No risk of 
animal reviving. 


3 4 N\A 


EQUIPMENT CO. 





) 








CGASH-X oe 


PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1'%-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
to swing; no operator fatigue; no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 
world-wide acceptance. 


IN CANADA ... Sales and Service by 


SIMMONDS PRODUCTS OF CANADA LIMITED 


637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 








this study will then be applicable to 
other large volume sausage items. 
“Our goal,” Oppenheimer said, “ig 
first to find methods which produce 
greater efficiencies and significant cost 
reduction in the manufacture of skin- 
less wieners without sacrificing any 
of the qualities of appearance and 
taste which are so vital to successful 
merchandising today. This should in 
sure the continued growth of per caps 
ita consumption of skinless wienerg 
which the meat industry has beew 
enjoying for some years.” Z 


Food Men Accomplish i 
Goals at Recent Meeting i 


Three objects were accomplished 
by the nine members of the executive 
committee of the Inter American 
Food Institute at a three-day meeting: 
held recently at the Carillion Hotel 
in Miami Beach. A constitution was 
drawn, officers elected and counsel 
retained to file a charter by repre- 
sentatives from Argentina, Costa Rica, 
Cuba, Jamaica and the United States. 

Leo I. DeWitt, Food Machinery 
International, Lakeland, Fla., is chair- 
man and J. Arthur Lewis, food tech- 
nology department, University of Mi- 
ami, was elected executive secretary. 


F. W. Griffith, The Griffith Labora- 


| tories, is a committee member. 


Purpose of the Institute is to im- 


| prove the production and distribution 


of foods. Specifically the goals are 


| improvement of food processing, ex- 
| pansion of marketing and agricultural 
| economy and development of techni- 


cal and_ scientific relationships _ be- 
tween the Americas. 


U. S. Lard Exports Decline 


Exports of lard from the United 
States declined during the January- 
August period to total 256,000,000 


| Ibs., 28 per cent below the 357,000,- 
| 000 Ibs. exported in the correspond- 


ing period of 1957. Strong price com- 
petition from European producers has 


| reduced U. S. lard exports to Euro- 


pean countries, important markets for 
U. S. lard, by 25 per cent. U. S. 
exports to Cuba, another important 
market, increased slightly. 


| South Carolnia Packers 
| Will Meet in December 


The South Carolina Meat Packers 
Association is holding its quarterly 
meeting at the Poinsette Hotel in 
Greenville, S$. C., on December 12 


| and 13. An associate member meeting - 
| is scheduled for the morning of De- 
| cember 


13, in addition to the other 
morning meeting, reports Harvey” 
Drafts, secretary of the association. 
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NEW ECONOMY 





ners Patented Safety Features include . . . lid can- Modern Flat-Top design permits complete ejec- 

een not be closed while fingers are exposed . . . tion of meat from cylinder. Vacuum-assisted 
stuffer cannot be opened while piston is sub- piston speeds refill cycle for increased volume 
ject to working pressure. and profit-potential. 










‘ NEW EFFICIENCY _ Patented, stainless-alloy Micro-Set Valve speeds 


hed production. It is leak-proof, non-binding and 
tive OTHER easily disassembled for fast and thorough clean- 


can ing. Another BOSS Exclusive! 
wee PROFIT-MAKING FEATURES 
otel 
was 
nsel 
Pe Available in 100 to 600 Ib. capacities. 
ica, y 
ates, On 300-400-500-600 pound sizes, lid 
nery and yoke swing on ball bearings for ease 
hair- of opening and closing. 
ch = 
a a lid is centered automatically when yoke 
Mi- is swung to ‘‘closed"’ position. 
tary. v 
ras Rubber packed, semi-steel lid -fits fhush 
into safety ring for complete emptying of 
; cylinder. 
im- oe 
ition Yoke is electrically refined cast steel, and 
are is equipped with spring actuated centering 
: pin for perfect lid alignment. 
, eX w 
tural Coarse pitch, double lead screw for rapid 
chni- operation of lid. 
be- 7 


Cylinder of heavy nickel bearing semi- 
steel is machined and polished inside for 
efficiency and cleanliness. 

: Vv 

Flat top, floating piston has air-tight 











nited packing. Piston and packing easily ad- 
uary- justed without removal of piston from 
0,000 cylinder. Piston fits flush against lid and 
000.- safety ring for complete ejection of meat. 
) ’ Wv 
pond- Right or left air intake (except 100 Ibs. 
com- size which has one air intake only). 
‘s has Globe valve and syphon create vacuum 
Euro- beneath piston for quick return. 
ts for , ; = 
Silencer for air exhaust. 
U. S. Vv 
ortant Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and 
easily disassembled for cleaning. 
Vv 
Two stuffer cocks on all but 100 Ibs. size. 
a, J For complete 
Two sets of stainless stuffer tubes with P ‘ 
each stuffer (except 100 Ibs. size, which specifications 
ackers is equipped with one set). write for new 
le Vv 
irterhy Zerk grease fittings throughout. FREE catalog. 
tel in 
er 12 
eeting i ° 6 
‘] tHnad | 
other THE LC, BUTCHERS’ SUPPLY COMPANY 
larvey CINCINNATI 16, OHIO 
ion. 
72G2 
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New Trailmobile CROSS-FLO 


Reefer Floor gives up to 


400% MORE DUCT AREA 








Here is a new reefer floor that permits air to circulate in two directions within the trailer— 
lengthwise through channels created by T-shaped rails and crosswise through a series of ports 
in each rail. This gives you truly uniform temperature control throughout the trailer. 
Moreover, the combined increased longitudinal and cross ducting provides a total duct area 
that is up to 400% greater than that offered by ordinary reefer floors. This provides for freer 
flow of a greater volume of air and eliminates the possibility of hot spots caused by blocked 
longitudinal channels. And, floor racks in deep freeze units become completely unnecessary. 
The floor is made up of extruded aluminum sections, which are light in weight and strong 
enough to safely accommodate modern fork lift trucks with up to 8,800 Ibs. front axle loads. 
Tightly overlapping section joints eliminate exposed screws, reduce the possibility of leakage. 
Get complete information on new Cross-Flo reefer floor from your Trailmobile representative. 
TR-716 


TRAILMOBILE ine. SoU ct? Res ue 
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Georgia Meat Fabricating 
Company Is Reorganized 


Recently reorganized, Johnson Food 
Products, Inc. of Atlanta, has an- 
nounced new officers as Ropert REp- 
FERN, president; V. W. Harvarp, 
vice president and general manager; 


V. W. HARVARD (left) and L. A. Johnson 


are in charge of Atlanta plant's operations. 


L. A. JoHNson, vice president in 
charge of sales, and Mrs. Ina Tur- 
NER, secretary-treasurer. New capital 
has been added and parts of the build- 
ing remodeled. The company special- 
izes in fabrication and portion cutting 
of fresh meat for restaurants and in- 
stitutions. The two-year-old plant con- 
tains 4,000 sq. ft. of floor space and 
is constructed of brick and concrete 
to federal specifications. Plans have 
been made to step up production and 


. intensify sales in Atlanta and the sur- 


rounding suburbs. 


Dallas D. Miller Named as 
Manager of New Swift Plant 


Datitas D. MILLER has been ap- 
pointed manager of Swift & Com- 
pany’s first meat 
packing plant in 
North Carolina. 
The plant, which 
will be located in 
Wilson, has been 
under _ construc- 
tion since last 
February and is 
expected to be 

completed about 
D. D. MILLER the first of the 
year. 

Miller started with Swift in 1926 
as a salesman in Omaha, Neb. In 
1954, he was made manager of Sperry 
& Barnes Co., a division of Swift, lo- 
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The Meat Trail... 


cated in New Haven, Conn. He held 
this position until 1956, when he was 
appointed manager of Swift's Jersey 
City plant. He has also held various 
sales promotion and marketing posi- 
tions in the pork division at San Fran- 
cisco, Boston and Chicago. 

Before starting his Swift career, 
Miller was in other vocations asso- 
ciated with the livestock-meat indus- 
try. He farmed for himself on 300 
acres near Shelbyville, Mo., from 
1920 to 1923, and later operated his 
own retail market at Kirksville, Mo. 

In making the announcement of 
Miller’s appointment, E. D. FLet- 
CHALL, Swift vice president, said: 
“Mr. Miller, as manager at Wilson, 
will bring 32 years of experience in 
the meat packing business to the new 
plant—a plant located in an area that 
has just started to show its potential 
importance to the livestock-meat in- 
dustry.” 


West of AMI to Head 
Cowboy-Picking Committee 


A committee of six writers and his- 
torians will select a roster of the 
“greatest and worthiest” American 
cowboys for election to the National 
Cowboy Hall of Fame, GLENN Fanis, 
general manager of the Hall of Fame, 
announced at the offices in Oklahoma 
City recently. 

Rospert West Howargp, editor of 
this year’s Spur Award winner, “This 
is The West,” and roving editor for 
the American Meat Institute, Chicago, 
has accepted chairmanship of the 





committee. Serving with him will be: 
Homer Croy, Western novelist and 
biographer; Wayne Garp, author of 
“The Chisholm Trail,’ “Sam Bass” 
and “Steel Dust,” and editorial writer 
for the Dallas News; Mrs. AGNES 
WriGHT SPRING, state historian of 
Colorado and popular biographer of 
Western “immortals”; Don RussELL, 
Chicago editor, and Marc JarFe, 
Western Americana editor of New 
American Library, New York City. 


J. Boman Donates Elephant 


Joun H. Boman, president of Jack- 
son Packing Co., Jackson, Miss., has 
donated an elephant to the Livingston 
Park Zoo. 

Boman, who says he loves chil- 
dren, just “wanted to do something 
for the kiddies of Jackson.” His gift 
of a 5-year-old, 1,100 lb., female baby 
elephant was reported to have cost 


him $2,750. 
JOBS 


JoserPH SEELEY, veteran of the meat 
packing industry, is now associated 
with The Karp Brokerage Co., Chi- 
cago. Seeley is in charge of all pork 
provision trading for the firm. 


Two Swift & Company vice presi- 
dents will absorb the duties vacated 
by the recent death of Joun Jurcartis. 
W. P. Ayers will head the table ready 
meats department; Derby Foods, Inc., 
a Chicago subsidiary of Swift, and 
Brooks Bologna Co., a Swift subsid- 
iary located in Lebanon, Pa. Ayers 
will continue his duties in charge of 





BEECHCRAFT BONAN- 
ZA, shown here with 
Keith M. Morain, a Mor- 
rell pilot, is the elev- 
enth aircraft of this type 
to be purchased by 
John Morrell & Com- 
pany of Ottumwa, la. 
The new four-place, sin- 
gle-engine J35 Bonanza 
will be part of a three- 
Bonanza fleet operated 
by Morrell out of Ot- 
tumwa and Sioux Falls, 
$.D. Over 700 hours a 
year are put on each 
Morrell Bonanza in busi- 
ness trips carrying the 
company's executives 
and customers. The firm 
started its flying activi- 
ties in 1930 with the 
purchase of a six-place 
Beech-built Travel Air. 











poultry, dairy and ice cream. P. E. 
Petty will head V. W. Joyner & Co., 
located in Smithsfield. Va. He will 
continue to direct Swift’s provision, 
export and canning departments. 


Howarp LeEBENGOoD has _ been 
named sales manager of the Reading, 
Pa., branch of Armour and Company. 


Dr. WiLL1AM J. SHANNON has been 
named assistant to the president and 
technical advisor 
in charge of proc- 
essed meat, sau- 
sage, lunch meat 
and canned meat 
for both the 
Southern Star 
and Magnolia di- 
visions of Klarer 
Co., Louisville, 
Ky. Dr. Shannon 
will also act in 
an advisory ca- 
pacity in packaging and self-service 
meat, a field in which he has had 
many years of experience. Dr. Shan- 
non comes from Madison, Wis., where 
he served as assistant vice president 
of Oscar Mayer & Co. since 1950. 
He holds a BA, MS and PhD degrees 
from the University of Illinois and 
has done post graduate work at Mas- 
sachusetts Institute of Technology in 
food technology. 


The E. Kahn’s Sons Co. of Cincin- 
nati has appointed J. A. McCormick, 
food broker, to represent the concern 
in the Cleveland area. 





DR. SHANNON 


FrANK Markus has been named 
general sales manager for Erwin Meat 
Co., Milwaukee. 


Dr. THoMas M. Nun.ey and Dr. 
Joun R. Burns have been appointed 
as inspectors in charge of meat inspec- 
tion at Birmingham, Ala., and Me- 
nominee, Mich., respectively. In an- 
nouncing the appointments, Dr. A. R. 
MILLER, director of the U. S. Depart- 
ment of Agriculture’s Meat Inspection 
Division, stated that Dr. Nunley will 
succeed Dr. E. W. Stapp, who has 


oa 





DR. T. M. NUNLEY DR. J. R. BURNS 


been transferred to Bartow, Fla., as 
inspector in charge. Dr. Miller also 
reported that Dr. Burns will succeed 
Dr. J. O. Mrynickx, who has been 
made supervisor of the Omaha sta- 
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tion. Previous to his appointment, Dr. 
Nunley had served at the San Antonio, 
Tex., station since he entered the serv- 
ice in September of 1951. Dr. Burns 
served in meat inspection in Mason 
City, Ia., before his new appointment. 
Prior to his work in Mason City, Dr. 
Burns had been assigned to the Chi- 
cago, Postville and Dubuque stations. 


ABNER J. Morris has returned to 
the Richmond, Va., sales unit of Swift 
& Company as manager. Morris was 
previously in charge of the Richmond 
operation in 1952. He is now replac- 
ing P. E. RyLaANvEeR, who has been 
sent to the Atlanta district office. 


PLANTS 


The E. Kahn’s Sons Co. of Cin- 
cinnati has won praise from Fleet 
Owner magazine for the efficiency of 
its truck maintenance operation. 


The 65-year-old Theurer 
Provision Co., Cleveland, has closed 
down. RarBLe C. THEURER, JR., vice 
president, reported suspension of 
plant operations was due to reduction 
in profit margin anda poor geographi- 
cal location. The company was 
founded by Theurer’s grandfather and 
the father and grandfather of I. F. 
and I. J. Norton, who are officers of 


Norton 


the company. Theurer’s father, R. C, 
THEURER, SR., is president. The plant, 
which produces Paradise brand pork, 
ham and bacon, once employed near- 
ly 400 people. At the time of its clos- 
ing, the number of employes was 
down to 160. The plant will either 
be sold or liquidated. 


Armour and Company, Chicago, 
has presented the South Dakota State 
College agricultural experiment. sta- 
tion with a $12,000 grant for re- 
search in livestock feeding. H. M. 
Briccs, president of the experiment 
station, says that the grant will be 
used to finance a_ large-scale steer 
feeding trial, involving some 200 
steers. The trial will investigate the 
growth-promoting effects of tetra al- 
kylammonium stearate, better known 
as Dynafac, reports Dr. L. B. Emsry 
of the animal husbandry department. 


Two New York firms have been 
granted charters of incorporation. Per- 
retta Packing Co., Inc., a slaughter 
and packinghouse in Brier Hill has 
been granted a charter listing capital 
stock of $250,000. Directors of the 
firm are FRANK P., JOHN and VIcToR 
PERRETTA. Papers were filed by Ross 
E. Brown. A charter listing capital 
stock of 100 shares no par value was 
granted to Long Island Abattoir, Inc., 





T. D: Lavery, managing director 
of Armour & Company Ltd., Lon- 
don, and Ar- 
mours general 


Europe, has re- 
ceived a_ signal 
honor in being 
made an honor- 
ary freeman of § 
the Worshipful 4 
Company of 
Butchers in the 
City of London. 
The presenta- “¢ 
tion was made at a luncheon by the * 
Master of the Butchers Company, 
which has been in existence for 
about 700 years. During its long 
history only three persons have been 
made honorary freeman. 

In proposing Livelys health and 
presenting him with an illuminated 
scroll (right) Mr. Montague, the 
Master, said that since Lively had 
arrived in this country in 1943, he 4 
had earned for himself the respect 
and affection of all his colleagues in 
the meat trade, and had _ identified 
himself fully with many phases of 
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life in England. Lively expressed his great appreciation of the honor be- 
stowed on ais and said he was proud Md be associated with the meat trade. 
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Asmus Brothers spare no effort to 
produce the world’s finest spices 
and seasonings to make your prod- 
ucts taste better. 





rothers, ine. 


Spice Importers and Grinders 


AST CONGRESS e DETROIT 26, MICHIGAN 





(dering 
LARD FLAKES 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 








SEND FOR SAMPLES 


SHORTENING CORP. OF AMERICA, INC. 


U.S. GOV'T INSP. EST. 1039 





Clerk 





1, 1958 








542 Henderson Street « Jersey City, New Jersey 


For quotations call 
JERSEY City: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 


ai ns apne tg 
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a slaughterhouse in Linderhurst. The 
firm’s directors are Epna S. ECKSTEIN, 
KaTeE LEvINE and CHARLOTTE WOLF. 
Filer of the papers was GeorcE N. 
Levine of Brooklyn. 


The H. L. Handy Co. plant at 
Chicopee, Mass., an affiliated unit of 
Swift, is being prepared for liquida- 
tion by Barliant & Co., Chicago. The 
sale will take place November 19, 
20 and 21. Sam Bar ianr, president, 
reports that nothing has been removed 
from the plant and all equipment will 
be for sale. 


A bronze plaque has been pre- 
sented to the employes of Spencer 
Packing Co., Spencer, Ia., by the 
board of directors of the Spencer 
United Community Fund. The plaque 
was awarded for the outstanding sup- 
port given the fund campaign in 1957 
by the packing plant employes. 


Hinds Packing Co., Inc., of Jackson, 
Miss., has been granted a charter of 
incorporation listing capital stock of 
$100.000. 


Operations have been discontinued 
at Punxsutawney, Beef & Provision 
Co., Punxsutawney, Pa. The meat 
packing and processing plant had 
announced earlier that it would close 
down unless some workable plan 









could be formed. Union employes 
had voted previously to accept a 15 
per cent pay cut in an effort to keep 
the plant in operation. The closing of 
the plant, which has been in opera- 
tion for 53 years, will affect about 
90 employes. 


Fire caused $5,000 damage to sev- 
eral smokehouses and an unestimated 
amount of sausage at Lohrey Packing 
Co., Cincinnati. The fire is reported 
to have started in one of four two- 
story smokehouses and is said to have 
been caused by defective heat control. 


The Kiest Dairy building in Paxton, 
Ill., has been purchased by Leo and 
AMBROSE FREEHILL, who plan te con- 
vert the plant into a salami factory. 
Anpy Rima, who operated his own 
salami plant in Loda, IIl., about four 
years ago, will be manager of the 
new plant. He manufactured salami 
in Europe before coming to the 
United States. 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y., 
has announced plans for expanding 
its facilities and moving into larger 
quarters within the next few months. 


The Madison plant of Oscar Mayer 
& Co. has won national honors for 
outstanding driver safety performance 


in the twenty-seventh annual national 


fleet safety contest conducted by the 
National Safety Council. The award 
is based on the company’s safety per- 
formance from July, 1957 through 
June, 1958. The Madison plant’s 34 
truck drivers operated 1,250,000 miles 
and had .24 accidents per 100,000 
vehicle miles. (See page 13 for other 
Oscar Mayer safety honors.) 


TRAILMARKS 


The Western Pennsylvania Meat 
Purveyors’ Association, which con- 
sists of approximately ten concerns, 
recently voted to become active as a 
trade association. HOWARD ZIEGLER, 
longtime president, has been named 
as temporary chairman until elections 
are held. The association, centered 
primarily in Pittsburgh, has also re- 
activated its local group. 


Dup.LEy SMITH, secretary-treasurer 
of Elliott Packing Co., Duluth, Minn, 
has been namel as a director of the 
Duluth Chamber of Commerce. 


Three packing industry representa- 
tives will be among the guest instrue- 
tors at the annual Washington State 
College stockmen’s short course being 
held this year December 8 through 
12. They are H. J. Hut, DVM, di- 
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VIKING ROTARY PUMPS 
Viking Pumps will do a multiple number of jobs 





for you at less cost. 


WHY.. = They are self-priming; they will handle foam and en- 
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STANcase 


STATO ESS STEEL 


EQUIPMENT 


» MODEL No. 36 


CAPACITY—800 Lbs. 


Can be furnished with 
or without threaded 
drain hole and stain- 
less steel plug. 





trained gases without complaint. They will meter in direct 
response to speed control and hold the same flow against 
widely varying pressures. They are reversible. 


Standard and heavy duty models cover capacities from 24 to 
1050 GPM, pressures up to 200 PSI. Liquid viscosities present 
no problems. Thin, non-lubricating liquids or heavy, viscous 
liquids can be pumped successfully. 


The temperature range is very broad (500° F. is not uncom- 
mon). Available in many types of construction—iron, bronze, 
niresist, steel, nickel, stainless and other metalurgies. Packed 
or mechanical sealed shafts are optional. 


Choice of over 750 catalogued models and thousands of 
specially constructed pumps . . . widest in the industry, 


HOW. ®© To help you select the right Viking Pump 
for your job, ask for Catalog KS 
It answers your rotary pump problems in an 
easy-to-understand way. 








VIKING PUMP COMPANY 
Cedar Falls, lowa, U.S.A. © In Canada, it's ‘‘ROTO-KING’ pumps 


Offices and Distributors in Principal Cities —See Your Classified Telephone Directory. 












OVERALL 
DIMENSIONS 
614%” x 382” x 25” 

height 


Sanitary, STAINLESS STEEL TRUCKS 


FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 36 illustrated, there are other 
STANcase STAINLESS STEEL TRUCKS with capaci 
ties of 2,000 Ibs., 1,200 Ibs., 500 Ibs., and 225 Ibs. All are 
ruggedly constructed for longlife service; inside surfaces 
are polished and seamless; corners are generously 
rounded; maintained sparklingly clean and sanitary with 
minimum labor. Specifications for component parts are 
of highest quality. 

WRITE FOR CATALOG See 


Page 


Manufactured by H/St 


THE STANDARD CASING CO., Inc. 
121 Spring St. New York 12 
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WILLIAMS 
“NO-NIFE”’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 4 
make Extra Profits through the production of more and 
better by-products. It will pay YCY to investigate. 


Ask For Complete Details 


WILLIAMS LINE IS COMPLETE 
© COMPLETE ‘“‘PACKAGED”’ PLANTS designed to 
produce ready-to-seéll by-products 


© VIBRATING SCREENS @ STEEL BINS 
© BUCKET ELEVATORS and CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th St. > St. Louis 6, Mo. 








__ GRINDERS SO EDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 





Front Line Information 
for our RADIO EQUIPPED 


BUYERS 


UNIFORM 
QUALITY 










Our buyers BUY RIGHT at the RIGHT TIME be- 
cause they have split-setond market informa- 
tion broadcast to them in, the field. Another 
example of Sioux City Dressed Beef’s constant 
vigilance in maintaining 
QUALITY at going market 
BEEF. 






















PHONE 2-3661 and ask for: 


JERRY KOZNEY 
JAMES NEEDHAM 
DON DENNIS 


ég>* Sioux City 


EDRESSED [GBEEF, Inc. 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 

















































quick as A WINK! 


e You can tenderize and season 


cial), so that they taste better than 
choice or prime. 


Cash in on this new Profit Plan 
for Consumer and _ Institutional 
Trade with the Famous 


BROOKWOOD 


STEAK SEASONING 
(TENDERIZER) 


© Send for a trial case. Use coupon 
below. 





Basic Food Materials, Inc. 


WOOD STEAK SEASONING (4 gallons) and bill 
me for three. If it's not all—and more—than you 








rector, beef cattle improvement re- 
search, Armour and Company, Den- 
ver; Gorpon HOLLEMAN, JR., man- 
ager, research farm, Swift & Com- 
pany, Frankfort, Ill., and E. W. Ste- 
PHENS, director, western office of 
American Meat Institute, located in 
Burlingame, California. 


James C. Cray has retired as gen- 
eral credit manager of Swift & Com- 
pany, Chicago. His retirement ends a 
38-year association with the company 
which began in the St. Joseph plant's 
credit department in 1919. The fol- 
lowing year he was transferred to the 
credit department in the Chicago of- 
fice. He has held various credit po- 
sitions, including credit manager of 
G. H. Hammond Co., a division of 
Swift, and credit manager of Swift's 
Chicago plant. In 1950 he was ap- 
pointed general credit manager for 
the company. 


Atonzo McCue, assistant to the 
production manager of The Sugardale 
Provision Co., Canton, O., has been 
elected president of the Triangle 
Toastmaster Club. McCue was _in- 


| stalled as president at a dinner meet- 


ing held at the Castamall Restaurant 
| in Canton, 
tough steaks (utility or commer- | 


Epwarp W. OLsZzEwskI, vice presi- 


| dent of American Packing Co., St. 
| Louis, and vice president of NIMPA’s 


midwestern division, is leaving the 
meat packing industry to become 
president of Sherwood Container 
Corp., St. Louis, and vice president 
of Inland Paper Co. The Sherwood 
company will manufacture folding 
boxes and other packages in a St. 


| Louis plant, and will be represented 
| in sales by the Inland organization. 


IsADORE FLEEKOP, head of Flee- 


| kop’s Wholesale Meats in Philadel- 
| phia, has been elected general chair- 


Vermilion, Ohio | 


Oka hip me, prepaid, a trial case of BROOK- | ,. 5 
OD st § | director of public and employe rela- 


claim for it, | will return the unused three gallons, | 


collect, for full credit or refund. 


In any case, the 
gallon | use is free. 


NAME__ 





FIRM ee 





ADDRESS___ 





CITY. 





| SEE ie 





BASIC FOOD MATERIALS, INC. 


853 STATE STREET 
VERMILION, OHIO 


ALL PHONES: WOodward 7-312! 
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| years 


man of Histadrut Projects in Israel. 
One of the many undertakings of the 
project will be the establishment of 
a village. 


Joun D. DonNELL, secretary and 


tions for The 
Rath Packing 
Company, Water- 
loo, Ia., has been 
appointed — chair- 
man of the Amer- 
ican Meat Insti- 
tute committee 
on personnel re- 
lations. The AMI 
personnel rela- 
tions committee 
was set up ten 
first chairman was 





J. D. DONNELL 


Its 


ago. 


| Oscar G. MAYER, JR., president of 


Oscar Mayer & Co., who was suc- 


ceeded by R. D. Gower, vice presi- 
dent and controller of Geo. A. Hor. 
mel & Co. The committee’s activity 
has increased substantially in recent 
years. At the present, two of its im- 
portant projects are in the field of re. 
cruitment, both at the high school 
and college level, and in a study de- 
signed to develop information to im- 
prove communications in the meat 
packing industry. 


Ro.anp L. MaPeE tt, partner in the 
wholesale meat company of H. Ma- 
pelli & Sons, Denver, has been named 
to the advisory board of directors of 
Liberty Management Corp., located in 
Denver, Colorado. 


DEATHS 


JosepH HiLprep Brittain, 77, a 
former superintendent of Swift-Cana- 
dian Co., Ltd., died recently. Brittain 
started his meat packing work in 
Iowa. He joined Swift early in his 
career and served the company for 40 
years. He held the position of plant 
superintendent in Brisbane, Australia; 
Edmonton, Alberta, and Winnipeg. 
In 1946 he retired from Swift and 
became associated with Winnipeg 
Cold Storage Co. 


JAKE LisSNER, a veteran of The 
Globe Co., Chicago manufacturer of 
meat plant equipment, died recently 
at the age of 67. Lissner had served 
22 years as southern and southeastern 
representative for Globe. He had pre- 
viously been associated with Menges- 
Mange, Inc., St. Louis, a meat plant 
equipment firm absorbed by The 
Globe Co. 


Cart ScCHOBEL, a retired employe 
of Armour and Company, Chicago, 
died recently at the age of 90. Scho- 
bel had been employed with the meat 
packing company for 45 years before 
he retired in 1931. Survivors include 
his widow, HiLDEGARDE. 


Wa TER M. Dunn, who was asso- 
ciated with his brothers in the whole- 
sale meat packing company of Dunn 
Bros., Albany, N. Y., died recently. 
He was a native of Albany. 


Frank J. SHusTeR, retired Swift 
agent, died at the age of 78. Shuster 
retired eight years ago as salesman in 
the Cleveland office of Swift & Com- 
pany. 

Joun PoLiak, meat packing firm 
owner, died at the age of 76. Pollak 
owned John Pollak Packing Co., 500 
Grant St., North Aurora, Ill. 


Josep Free, president. of Badget 
By-Products Co., Milwaukee, died re- 
cently. Free had headed the firm for 
the last nine years. 
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PORTABLE 


SCHERMER 
HOG LIFT 

















An Ideal Aid for Fast, Low-cost 
Humane Slaughtering 


Easy to operate! As hog enters lift from 
ramp, his forelegs automatically touch off a 
spring and the bottom drops. He is then sol- 
idly wedged, unable to move, so that the 
SCHERMER STUNNER can be easily ap- 
plied to the motionless head of the animal. 


Capacity up to 300 hogs per hour. 


Write Today for Prices and 
Further Details 


A L e A INTERNATIONAL 
CORPORATION 
118 East 28th St., New York 16, N. Y. 
Telephone: LExington 2-9834 





when you buy hercules you know you’re 
buying the best bodies for your fleet. 


¢ high tensile steel framework throughout for greater strength 

annealed steel exterior panels to prevent rust 

rust preventative and sound deadening coating on frame, interior walls, and underside 
for longer life 

* pre-engineered insulation specification for your particular use 

¢ optional custom features designed expressly for your needs 

¢ 56 years of body-building experience behind every body 

If the bodies you are now using don’t have the above standard features, then investigate 
the Hercules body. You’ll be glad you did... for years to come. 


For complete information, write: Mr. Fred Specht, 
Hercules Manufacturing Co., Henderson, Ky. 
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\ Don’t 
éven 

| J MENTION 

that 

word! 






“Frightened to death’’ is no fig- 
ure of speech where cancer is 
concerned. Each year thousands 
of Americans lose their lives 
needlessly because they were too 
terrified about cancer to even 
learn facts which could have 
Saved their lives! Learn how 

to protect yourself and your 
family by writing to ‘“‘Cancer,”’ 
C/o your local post office. 
American Cancer Society 


® 





FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 















Here is one of the finest Splitting Saws on 
the market ... for Beef, Hogs, Veal, 2nd Lamb. The 
“Far-Zuperior” is well-balanced, powertul, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 


~gaaiierom | THE PICKWICK COMPANY 





—Bleeding werd 
~eeciee = Manufacturers of 
Boog 3, > FAR-ZUPERIOR Products 


—Dial Thermometers 








Box 630-S Cedar Rapids, lowa 
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Our Expeller 
Leasing Program 
means extra processing profit 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 














BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA Mi=cmat 
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IVIILLER HAYS AND Co. 


1807 E. OLYMPIC BLVD. *« LOS ANGELES, CALIF. 


Phone: MA 7-8641 e Teletype: LA 1444 ¢ Cable: MILLERHAYS 


MEAT BROKERS 
representing 
EASTERN PACKERS 
throughout the 
ENTIRE WEST 


Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 


BEEF — LAMB 


“The Difficult We Can Do Immediately”’ 
“‘The Impossible Takes A Little Longer’’ 























© ADDS APPETITE APPEAL 
@ BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 


Ihe HYDROLYZED PLANT PROTEIN of Qvolit 





A501 > Gack 
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Swift Restores Working Fund 


Swift & Company, Chicago, has an. 
nounced the private placement of 
$50,000,000 worth of the company’s 
25-year 4% per cent debentures by 
Salomon Bros. and Hutzler, the firm 
acting as its agent. Proceeds from the 
sale of debentures will be used to 
restore sums spent in recent years on 
property and improvements to the 
meat packing concern’s working funds, 

For the period 1954 to 1957, Swift 
reported that gross additions to the 
company property accounts, not pro- 
vided through depreciation and re. 
tained earnings, amounted to approx 
imately $50,000,000. 


King Supports New Jersey 
State Meat Inspection Plan 


Charles King, secretary of the 
Amalgamated Food and Allied Work. 
ers Union, Local 56, spoke in favor 
of a state meat inspection plan pro- 
posed by the New Jersey department 
of health at a recent meeting of the 
New Jersey Health and Sanitary As 
sociation. 

A $78,000 appropriation in the 
1959-60 budget would be necessary 
to support the plan which calls for 
licensing slaughterhouses and _inspec- 
tors starting July 8, 1959. Without 
the appropriation, the program would 
be voluntary. 


Two Industry Suppliers 
Agree To End Litigation | 


The Diversey Corp., Chicago, and 
Chas. Pfizer & Co., Inc., New York 
City, simultaneously announced the 
settlement of their patent litigation. 
According to Lewis Shere, presiden! 
of Diversey, and a Pfizer spokesman, 
the settlement agreement permit 
Pfizer’s customers, free from any lis 
bility, to utilize Pfizer’s gluconic acid 
or sodium gluconate in formulations 
methods, or processes described it 


, two Diversey-owned patents. The two 


patents are U. S. Patent No. 2,615; 
846 covering methods of washing bot 
tles, and U. S. Patent No. 2,584,017 
which pertains to bottle-washing com- 
positions. 


U.S. LIVESTOCK IMPORTS 


Number of cattle and calves from 
Canada and Mexico passed for entry 
into the United States, Sept. 1958-57, 
as reported by the USDA: 


Canada Mexico 


Month Head Head Head an 

1958 1957 1958 Lo 
TS ee 84,576 39,992 16,149 15,0! 
Jan.-Hept. ..... 403,058 122/263° 328,345 189.8! 





Note: During the first nine months this yest 
21,252 sheep and 4,640 hogs were received 
Canada compared with 6,840 sheep and 440 ho 
a year ago. 
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e AMI PROVISION STOCKS 
ym the Meat Output Down, Mostly Beef Provision stocks as reported to the 
. . : : ericé i = 
sed to A moderate decline in beef production last week more than offset in- Ar 000 gg ee oe ty 
A ; s. on ; 
Ars OM creases in volume of pork and lamb, as volume of output for the period ia Bh 3 xa es bs 
7 the dropped to 408,000,000 Ibs. from 410,000,000 Ibs. for the week before. 62.400. 600 the i Gack vce Cue 
poe | Current meat production was also about 3 per cent below last year’s Sto k f i ote a. wh nt gs seu 
; = volume of 420,000,000 Ibs. for the same October week. Cattle kill for fat ry 500 000 Tbs dea aE ig” 4 
at at 2° . wer 
r t the week numbered about 36,000 head smaller than last year, and hog ave on ri 29,600,000 Ibs. in stock 
ee slaughter was down by about 21,000 head from the count a year ago. P - 
nd re : : : e about a year earlier. 
Estimated slaughter and meat production by classes appear below: h 
‘pprox- ouee : pt 2: The accompanying table shows 
Week Ended Number Production (Exel. lard) stocks as percentages of holding three 
so —— a weeks before and a year earlier. 
" Se er 207.3 1,312 176.6 Oct. 18 stocks as 
y Oct. 18, 1958 . ecisapdazeceaten ae 212.9 1,308 172.9 percentages of 
1 Oct. 26, 1957 x ucts 215.5 1,333 173.7 inventories on 
an Sept. 27 Oct, 12 
VEAL LAMB AND TOTAL 1958 1957 
of the Week Ended Number Production MUTTON MEAT HAMS: 
M's Mil. Ibs. Number Production PROD. Cuyed. BP. De isis aus 100 97 
Work. M's Mil. Ibs. Mil. Ibs. Frozen for cure, S.P.-D.C... 134 15 
1 favor Oct. 25, 1958 bY 62.9 251 11.3 408 ROUGE  HAMG © a..ciccces otdy 111 87 
Oct. 18, 1958 120 13.2 250 11.2 40 pacerete: 
iN pro- Oct. 26, 1957 160 18.3 268 12.1 420 “tie 
Cited; 8:7. Bi0 es asc 117 147 
artment 1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, Frozen for cure, S.P.-D.C.. 109 92 
of the 369,561. TOR: PIEMOe fiers: cine 6 xe 114 125 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, BELLIES: 
ary As 137,677. Oured, Bie. 67 129 
AVERAGE WEIGHT AND YIELD (LBS.) Frozen for cure, D.S, ..... 200 $54 
in the Week Ended CATTLE HOGS Reed, BPG, Selsiscise ches 4 92 
Live Dressed Live Dressed Frozen for cure, S.P.-D.C... 142 154 
>cessary Oct. 25, 1958 ae 579 234 135 OTHER CURED MEATS: 
alls for Oct. 18, 1958 1,027 580 210 132 Cured and in cure ........ 100 103 
; Oct. 26, 1957 . a) ae 547 228 130 Frozen for cure .......... 120 109 
Inspec Tata’: other - . .'. ccnp aca tes 105 105 
WV ithout Week Ended CALVES smaMes wen Presi FAT BACKS: 
woul Live Dressed Live Dressed cwt. ibs. ied. Wi eae: 103 118 
) Oct. 25, 1958 200 110 95 45 aaa 40.5 FRESH FROZEN: 
Oct. 18, 1958 200 110 5 45 ae 40.2 okas. opanberta. ‘weléitlanes: 
ct. 26, 5 ~~ 208 114 % 45 14,3 43.3 trimmings, other—Total. . 99 116 
TOT. ALL PORK MEATS ... 104 103 
LARD-& BPP ee 122 16 
U. S. Meat Imports Set Sept. Record Asien: tale Cian 
nd Entrv of 81,775,600 Ibs. rei at int g . 
go, a 7 bs. of foreign meat into this country during Freed By Agreement with U. K. 
w York September established a new high on such movement for the month. The h - oe 
ced the September volume of meat imports compared with 32,107,555 Ibs. im- - " recent Australian-British meat 
tigation. ported in September last year. Of the month’s total volume of meat im- talks have core ght _— to 
resident ports. New Zealand contributed 23,269,625 Ibs. U. S. meat imports in — ese _ pe te of low- 
kesmat,§ -} August by country of origin are listed below as follows: grade manutacturing eef from quota 
permits 5 : tie ed leaeanile daliiaiea slab limitations of the long-term Austra- 
Beef and Lamb and Cured méats ian-U x at aor i = 
any lia Country of origin veal mutton Pork Beef Pork lian U. K. meat agreement Previous 
nic acid Pounds Pounds Pounds Pounds Pounds ly, exports of beef to non-U. K. mar- 
ulations ro a aa eats see kets had been strictly limited by the 
¥ ; RR aS NES GON arp Tipe SES OF verccue, meat acr nt. 
ibed in BME ake otis BoC Ree b.8 5,564,035 812 613,651 meat 5 -ghaerenatt t J 
The two Denmark o 2... esses eeeeeee a tees 5,003 276,794 The freeing of Australian manufac- 
2.615; ME Ecos cocoa Sroviee aaa poeh 9'836 turing beef exports is expected to re- 
ss a, Rep erenonees: did ), 83 : : 
jing bot I ‘+ Sa en sult in an increase in exports to the 
584,017 gaa - 23,082,920 United States, where prices are rela- 
ng colt Poland... eerie tively high. Australian exporters and 
rugud . oe ee 6 ‘ , 
Al x. "er a 2g 10,183 producers have been eager to enter 
otal—Sept. 1958 2,411,1 5,258,375 14,794,484 944,597 . 
Sept. 1957 |. ss 71,835 1505-718  1,609/353 401,047 the U. S. market for some time. 
RTS ore pe caer 
Canned meats (Trichina miscel- 
yes from Country of origin Beef Pork Mise. treated) laneous Total SEPT. KILL BY REGIONS 
é Pounds Pounds Pounds Pounds Pounds Pounds ° S fed ll . t d 
‘or entry Argentina G2 «au. Mae eae. 11,200 19,406,791 United States federally inspecte 
1958-57, ee: Bos yeahh. i. hee slaughter by regions in Sept. 1958, 
Canada 61,216 329,359 31,082 4,231 710,609  12/932°657 with totals compared, in 000’s: 
Denmark : 3,432,922 361,003 6,084 360 4,091,166 
Mexico MEMES cs ae. gad cre: 620,185 11434 RET. fo Ueees 675,031 Sheep & 
ad Heal NSN re g.cigce'sissbeinle'e’ is gata wes 3,777,485 49,842 4,600 158 3,841,921 Region Cattle Calves Hogs Lambs 
5 al a cee oo seep CMe ew emiale > LS pibaniete: a... Srecnree peony 3. AG -neates ccs: 17 96 508 174 
15,0! BM os sncveren neue. aneghe fence 0 gemaed | oo paneey. )\ eedeainm 4,900,351 SUR MAO OR oo wines ose 
49 3030 Smreiitinge ne Lr ts eee laa peer are ese ce sO eae 23/269;625 N.C. states—East ... 321 155 1,251 108 
Pitagiay .:......:.- TAUTMAS) hoo ee eee eae: 1,103 2'7071038 N.C. states—N.W. .. 488 56 2,185 287 
- thie ye ENS hoes pei ey 1,437,620 oh pea ee 105 1,661,694 N.C. states—S.W. |. 189 15 444 48 
reived {rvs Uruguay ....... ae EE oo Ee Rt ee era 2 gee 564,672 S. Central states .... 165 81 365 67 
wri. All -others 122222222! 236 121,384 96,172 44,440 1,318 934/940 Mountain states .... 100 3 86 218 
Total—Sept. 1958 ...11,485,885 9,718,955 801,926 85,692 724'853 81,775,600 Pacific states ....... 191 26 195 148 
Sept. 1957 ... 5,735,744 5,784,869 676,048 50,300 771,050 32,107,555 Totals, Sept. 1958..1,562 472 5,219 1,045 
Totals, Sept. 1957..1,627 638 5,060 1,104 
1958 
’ 
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PROCESSED MEATS . . . SUPPLIES 





U. S. Buys Beef-Veal From 
Abroad; FAS Tells Why 


Why does the United States, with 
a cattle population second only to that 
of India, buy beef and veal from 
abroad? The Foreign Agricultural 
Service answers the question in a re- 
cent bulletin. 

First, to give the perspective, states 
FAS, it should be noted that the 
beef and veal imported by the U. S. 
actually constitutes only a smal] per- 
centage of our production. By way 
of comparison, the volume of home- 
produced meat would fill a train long 
enough to reach the 3,270 miles from 
San Francisco to Boston, while our 
meat imports would fill a train barely 
125 miles long. 

A large part of the beef and veal 
imported by the United States is 
processed meat or meat for process- 
ing, which is bought during the late 
winter and early spring to supplement 
domestic supplies when U. S. output 
of processing beef is seasonally small. 

How much beef the U. S. buys from 
abroad depends to a large degree on 
the level of our meat production and 
cattle prices. In some years there is 
little reason to import meat. From 
1951 to 1956, for example, it was 
pointed out U. S. production rose 
nearly 50 per cent, while imports 





time, prices have tended to encourage 
imports to meet consumer demand. 

The demand for beef in the U. S. 
is strong and steadily growing as the 
number of meat eaters population 
grows. Larger supplies will be neces- 
sary to fill the demand and U. S. 
livestock producers will be in the best 
position to capitalize on the growing 
market. 


Meat Index Up Fraction 

Meat prices swung upward in the 
week ended October 21 after four 
successive weekly declines, Bureau of 
Labor Statistics price indexes indi- 
cated. Up 0.2 per cent from the pre- 
vious week, the wholesale price index 
on meats was 105.1. The average 
commodity price index at 118.6 was 
down two percentage points. 


U.S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on September 30, 1958 to- 
taled 45,774,000 lbs. This volume 
compared with 68,650,000 Ibs. in 
stock at the close of September, 1957. 


EDIBLE OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 


U. S. Largest Producer and 
Exporter of Variety Meats 


Exports of U. S. variety meats 
have shown a _ spectacular increase 
in recent years, according to the 
livestock and meat products division, 
Foreign Agricultural Service. In 1956, 
the U. S. produced nearly 40 per cent 
of the commercially important world 
production and 32 per cent of world 
exports. In that same year, variety 
meats constituted 35 per cent of total 
U. S. meat exports by weight and 25 
per cent by value, bringing U. §, 
livestock producers more than $18. 
500,000. 

VARIETY MEATS: U.S. PRODUCTION 


AND 
EXPORTS, BY COUNTRY OF DESTINATION, 
1952, 1956 and JAN.-JUNE, 1958 


Jan.-June 
Country 1952 1956 1958 
Mil. Ibs. Mil. Ibs. Mil, Tbs, 
U.S. production. .1,577 1,933 865 
Exports: 
OCRMGGE oc ccc eas 1.5 6.1 A 
PEOTIOO a isis cig ss ba 2.6 A 
| ree 3 3.9 13 
West Germany.. 27.0 6. 
Netherlands .... 2.1 45.0 14.1 
United Kingdom .. 2.4 17 
BOR cases ae 4.2 10 
Hongkong ...... es 3.1 1.0 
Other countries. .3 5.1 5 
Total exports... 4.2 99.4 27.2 


OMAHA, DENVER MEATS 


(Carlots, ewt.) 
Omaha, Oct. 28, 19558 
Choice steer care., 7/800 Ibs........ 40.35 









‘ : “hoie 8/ eae ee 38.75@39.35 
of cattle and beef in that period de- —_ 371,249,000 Ibs. in September. Of this _ Choice steer care... 8/900 ibe. .. 0 
clined from 575,000,000 Ibs. (dressed volume, 173,328,000 Ibs., or 46.7 per si 
° h ¢ h d h h Denver, Oct. 28, 1958 
weight) to 247,000,000 Ibs. cent were shortening and other hy- citi alii die AM Mie Py 
At the present time, the trend is drogenated oils and 100,114,000 lbs.; Choice steer carc., 7/800 Ibs.......39.50@40.00 
P h h di ‘ B f d ] 27 0 ] d d k Choice steer carc., 8/900 Ibs........38.25@38.50 
in the other direction. Beef and vea or 2/.Q per cent were salad and cook- Goad ateer cele... 7/800 sles <<... 30.50 
output started to decline in 1957 and ing oils. Shipments of oleomargarine Se ae a ee tbe... .. 38.0008 
° ° ° DPeice: Toweguartere fio. 8. ress 
which still continues. At the same oil totaled 97,807,000 lbs. Sildde UMMM — 655 6644 2c 49,00@50.00 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Back) 
Pork sausage, bulk, (lel., It ‘ . - ; : Sow, 34 inch cut ......... 626i 
yey ny 4 ) re € 4 po (lel., Ib.) Whole Ground | (L.e.1. prices quoted to manu Export, 34 in. cut ........35@00 
n . Servers, @42 . Bote ie na. facturers of sausage) ; 42 
Pork saus., s.c., 1-Ib. pk.57 @60 Caraway seed ...... 23 25 Large prime, 34 in. ......40@2 
Franks, s.c., 1-lb. pk...65%@74 Cominos seed ...... d4 60 Beef rounds: (Per set) Med. prime, 34 in. .......28@30 
Franks, skinless, Mustard seed Clear, 29/35 mm. .....1.15@1.25 Small prime ....... 6.050 csws 16@22 
1-lb. package ........52 @53 Re AT Se 23 Clear, 35/38 mm, .....1.05@1.20 Middles, cap off ........- 60@70 
Bologna, ring (bulk) ...538 @54 yellow Amer. 17 Clear, 35/40 mm. ..... 85@1.05 Hos akiae .é333.00..0200n 5@l0 
Bologna, art. cas., bulk.45 @46 Oregano Aivaiy see she 44 50 Clear, 38/40 mm. .....1.05@1.20 Hog runners, green ...... 19@2 
Bologna. a.c., sliced, Coriander, — Clear, 40/44 mm, .....3.30@1.50 : : 
6-7 oz. pk., doz, .....3.10@3.84 Morocco, No. 1 ... 20 24 Clear, 44/mm./up ..1.95@2.50 Sheep casings: (Per hank) 
} Smoked liver, h.b.. bulk.54 @58 Morjoram. French .. 55 60 Not clear, 40/mm./dn. T5@ 85 26/28 mm, 
Smoked liver, a.c., bulk.41 @49 Sage, Dalmatian, a Not clear, 40/mm./up. 85@ 95 24/26 mm. 
Polish saus., smoked ...64 @T70 No. 1 woe. esses eee 06 64 5 22/24 mm, 
New Eng. lunch spec. ..67 @74 Beef weasands: (Each) 20/22 mm, 
New Eng. lunch spec. No, 1, 24 in. /up dies intl 14@ 17 18/20 mm, 
sliced, 6-7 0z. doz. ...4.00@4.92 SPICES No. 1, 22 in./up ...... 10@ 15 16/18 mm. 
Meo er ae wuaeat (Basis Chicago, original barrels, Beef middles: (Per set) 


0.L., sliced 6-7 0z., doz. 


Blood, tongue, h.b. ....60 @68 Ex. wide, 2% in./up. 
Blood. tongue. ac. .. 45% Whole Ground Spec. wide, bh as 
epper loaf, bulk ...... ‘68% @78 ic » 3 5 Spee nes. 2 "S78 Ie 
P.L., sliced 6-7 os. dos.s.asq@aro = “Ri. Prime .... SS | 96 nn Se >: 
Pickle & pimento loaf. .46%@54 Chili pepper ....... he 50 Beef bung caps: 
oe loaf, sliced, * és Chili, powder ...... ™ 50 Clear, 5 in./up 
-7 oz. dowen ......... 3.12@3.60 Cloves, Zanzibar ... 64 69 Clear, 414-5 inch .. 
Ginger, Jam., unbL.. 62 67 lear, 4-414 inch 
DRY SAUSAGE Mace, fancy’ Banda.3.50 4.00 pve 3% inch 
(lel, 1b.) doar aoe setae reed Not clear, 4%4 inch/up. 
rae - 2 FI _ were i 3.2 
Goes, of. hog bungs. .1.06@1.08 Mustard flour, fancy |. 40 Beef bladders, salted: 
jane J ghee us pre be AE EE EES <a 36 7% inch/up, inflated... 
2 ee eS 76@78 West Indies nutmeg. 2.70 614-7% inch, inflated... 
henge Fr gh gamers sk 98@1 oo - Paprika, Amer. No. 1 .. 35 5%-6% inch, inflated... 
. ars sige 6 0.0 Sip ace S we A > i, o . = 
Salami, Genoa style <.::1.09@1,11  (aPrike. Spanish -.- = Pork casings: 
Salami, cooked .......... 53@55 AS iy halite at teen a he 29 mm./down ..... 
WOIIN 55 0 58 wks oe 92@94 Pepper: 29/32 mm : 
WE Conc vck's's stan s-ac 1.00@1.02 SED aes at 55 32/35 mm 
NES vecnp eiieseasne sac 90@92 ERED | ae twos shee 50 55 35/38 mm 
' SEINE se Wisk ¢ 0.0 owing ase 65@67 RGR: TR ee 37 41 SS/N4 WM. . oo... 50k 


bags, bales) 








.3.45@3.75 CURING MATERIALS 


-2.45@2.60 Nitrite of soda, in 400-Ib. _ Cw. 
-1.60@1.75 pbls., del, or f.0.b, Chgo. . .$11.98 
-1,20@1.35 Pure refined gran. sh 
(Each) nitrate of soda ..........++: 5.65 
... 31@ 36 Pure refined powdered nitrate 4 
... 2@ 20 Of GOO aces skcceneene J 
+) 10@ 19 Salt, paper sacked, f.o.b. 
wos 12). 18 Chgo. gran, carlots, ton... 30.50 
16@19 Rock salt in 100-lb. 
(Each) bags, f.o.b. whse. Chgo... 28.50 
20 Sugar: Si 0 
15 Raw, 96 basis, f.o.b. N.Y... 6 
g Refined standard cane 
ms gran. basis (Chgo.) .....- 8.85 
(Per hank) Packers curing sugar 100- 
...4.70@4.80 lb. bags, f.o.b. Reserve, 
4.50@4.60 Oe yy, eee os a0 
3.50@3.80 Dextrose, regular: 
.8.25€3.40 Cerelose, (carlots, cwt) ... 746 
- + -3.10@3.20 Ex-warehouse, Chicago .....- 7.61 
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WHO! 


Steers, 
Prim 
Choic 
Choic 
Choic 
Good. 
Good, 
Bull 
Comn 
Cann 


Flan! 


Good, 
Roun 
Sq. 
Brisk 
Ribs 

Loins 


Inside: 
Outsid 
Knuek 


owe 


Pi 












nd 
s 
neats 
rease 
the 
ision, 
1956, 
cent 
vorld 
vorld 
iriety 
total 
id 25 
OE. 
$18, 


y AND 
ATION, 
in.-June 
1958 
Mil. Tbs, 
865 


40.25 
5 @39,25 
40,25 


41.00 
0@ 40.00 
25 @38.50 

39.50 
10 @ 38.50 

33.50 
10@ 50.00 


(Each) 


er hank) 
».90@6.10 
5@6.0) 
1.75@5.25 
1.00@4. 35 
2.70@3.35 
1 .50@2.30 


ALS 


Cwt. 
p.. $11.98 





ee 565 
rate 
.-. 8.6 
n... 30.50 
0... 28.50 
ry... 6.50 

8.85 


BEEF-VEAL-LAMB : .. Chicago and outside 





CHICAGO 


Oct, 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (earlots, Ib.) 
Prime, 700/800 ...... none quoted 
Choice, 500/600 ..... 424n 
Choice, 600/700 ..... 42 
Choice, 700/800 ..... 40% 
Good, 500/600 ...... 41n 
Good, 600/700 ...... 40n 
hasta dia 0. dckis 40 
Commercial cow ..... 854gn 


Canner-cutter cow ...354,@35% 


PRIMAL BEEF CUTS 





Prime: (Lb.) 
Rounds, all wts, ....52 @52% 
Trimmed loins, 

50/70 Ibs. (lel) ....78 @83 
Square chucks, 

PO ERS eSecdanes 40 
Arm chucks, 80/110..38 @38% 
Ribs, 25/35 (lel) ..55 @56 
Briskets (lel) ...... 28%, @29% 
Navels, No. 1 ...... 174@18 
Flanks, rough No, 1..18%@19 

Choice: 

Hindqtrs., 5/800 se 491, 
Foreqtrs., 5/800 -34144435 
Rounds, 70/90 lbs. ..52 @52™% 
Trimmed loins, 50/70 

DNEMOOD Se ecc mega 66 @i0 
Square chucks, 

| eae 40 
Arm chucks, 80/110..38 @38% 
Ribs, 25/35 (Iel) ...49 @54 
prenets (Icl) ....:; 28% @ 291% 
ER, INO Bcc aoe 174@18 
Flanks, rongh No, 1..18%@19 

Good, (all wts.): 

OS Se @5l 
Sq. chucks @40 
SR @ 6 6-6 adler etalk 27 @28 

ESE ee 7 @a9 

ME eds cab ekg ian 62 @65 


COW & BULL TENDERLOINS 


Fresh J/L (C/O Grade’ Froz. C/L 
80@85 . Cow, 3/dn....None qtd. 
4@99 ... Cow, 3/4 ...None qtd. 
1,04@1.08 .. Cow, 4/5 ..None qtd. 
1.12@1.15 .. Cow, 5/up .None qtd. 
112@1.15 .. Bull, 5/up .None qtd. 


BEEF HAM SETS 


Insides, 12/up, Ib. ...... 62 
Outsides, S/UD IOs sew ons 58% 
Knuckles, 714/up, Ib. .. 52 


28, 1958 


BEEF PRODUCTS 








(Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s.. 29 
Tongues, No. 2, 100’s..274%@ 28 
Hearts, regular, 100’s.. 27 
Livers, regular, 35/50's. 27on 
Livers, selected, 35/5 31n 
Lips, scalded, 100’s .. Yon 
Lips, unscalded, 100’s.. 154%n 
Tripe, scalded, 100’s .. 9 @9%4 
Tripe, cooked, 100’s ... 0 
S,  hawe as sc0teeneee 8% 
PMOL, COU B. cvi0.0 extend 8% 
Vaasers. 160 B  .cseices oe x | 

FANCY MEATS 
(lel prices, Ib.) 

Beef tongues, corned ... 261%, 
Veal breads, 

under 12 oz. 70 
Re WIE cine ee as Me 85% 
Calf tongues, ./dn, 30 
Oxtails, fresh select ..24 @25 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow (Lb.) 

meat barrels ........ 50n 
Bull meat, boneless, 

DOUUUEE, sxickoeceess 53% 
Beef trimmings, 

75/85%, barrels ..... 39 
Beef trimmings, 

85/90%, barrels ..... 46n 
Boneless chucks, 

EEE wate pseviens 500 50n 
Beef cheek meat, 

trimmed, barrels ....38 @38% 


Beef head meat, bbls... 
Veal trimmings, 
boneless, barrels ....46 @47 


VEAL—SKIN OFF 


(lel carcass prices ewt.) 


341% 


Prime, 90/120 ....... $53.09@55.00 
Prime, 120/150 ...... 52.00@54.00 
Choice, 90/120 ....... 47.00@50.00 
Choice, 120/150 ...... 46.00@50.00 
Good, 90/150 ......... 43.00@ 45.00 
Com’], 90/190 ........ 40.00@41.00 
Utility. 90/190 ....... 36.00@38.00 
Cull, 60/125 ......... 30.00@ 33.00 


CARCASS LAMB 


(lel prices, ewt.) 








Prime, 35/45 pecaiale Cate $49.00@53.00 
Prime, 45/55 ........ 49.00@53.00 
Prime, 55/65 48.50@52.00 
Choice, 35/45 . 48.00@52.00 
Choice, 45/55 pepe 00 
Choice, 55/65 47.50 

Goo: all wits <.. 8s; 45.00@50. 00 





FRESH BEEF (Carcass): 
STEER: 
Choice: 

500-600 Ibs. 
600-700 Ibs. 
Good: 

500-600 Ibs. 


Canner-cutter 
Bull, util. & com’l .... 
FRESH CALF: 

Choice: 












MUTTON (Ewe): 
Choice, 70 Ibs. /down 
Good, 70 Ibs./ down 











Los Angeles 
Oct. 28 


is eindieenes $43.50@ 45.00 
41.00@ 44.00 


41.00@ 44.00 


seeeeeess 33.00@37.00 
44.00@ 46.00 


(Skin-off) 


- 20.00@ 22.00 
20.00@22.00 
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PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Oct. 28 


San Francisco 
Oct. 28 


$44.50@46.00 
41.75@44.00 


$45.50@47.00 
44,00@ 46.00 


43.00@44.00 44.00@46.00 


600-700 Ibs. .......... 39.00@ 41.00 40.00@ 43.00 43.00@ 45.00 

Standard: 

LST SSR aa 39.00@42.00 37.00@ 40.00 41.00@ 44.00 
cow: 

Standard, all wts. . None quoted 38.00@ 40.00 None quoted 

Commercial, all wts. ..37.00@39.00 37.00@38.00 38.00@40.00 

Utility, all wts. ..... 37.00@38.50 36.00@37.00 37.00@39.00 


34.00@36.00 
43.00@ 45.00 


(Skin-off) 


35.00@38.00 
43.00@ 45.00 


(Skin-off) 


200 Ibs. down ...... 52.00@55.00 None quoted 49.00@53.00 
Good: 
200 Ibs. down ...... 50.00@ 53.00 52.00@54.00 45.00@51.00 
LAMB (Carcass): 
rime: 
45-5 35 ca gate tT TS ot ee 48.00@50.00 47.00@49.00 44.00@ 48.00 
eM? te 45.00@48.00 46.00@48.00 43.00@ 46.90 
we: 
Os cesmbe pees 48.00@50.00 47.00@49.00 44.00@48.00 
565 Mes Sie aenys up 45.00@48.00 46.00@48.00 43.00@ 46.00 
ood, all wts. ........ 46.00@49.00 43.00@ 46.00 41.00@ 45.00 


None quoted 
23.00@25.00 


20.00@ 24.00 
20.00@ 24.00 





1958 











NEW YORK 


Oct. 
WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 








Steer: (Non-locally dr., ewt.) 
Prime, carc,, 6/700.$47.00@48.00 
Prime, carc., 7/800. 47.00@48.00 
Choice, carc., 6/700. 44.50@46.50 
Choice, carc., 7/800. 43.50@45.50 
Good, carc., 6/700.. 42.50@44.50 
Good, care., 7/800.. 42.00@44.00 
Hinds., pr., 6/700.. 56.00@60.00 
Hinds., pr., 7/800.. 55.00@59.00 
Hinds., ch., 6/700.. 52.00@56.00 
Hinds., ch., 7/800.. 50.00@55.00 
Hinds., gd., 6/700.. 50.00@53.09 
Hinds., gd., 7/800.. 49.00@52.00 

BEEF CUTS 
(Loeally dressed, Ib.) 

Prime steer: 

Hindgqtrs., 600/700 ...56 @60 
Hindatrs., 700/800 t @59 
Hindqtrs., 800/900 @58 
Rounds, flank off .....! @55 
Rounds, diamond bone, 

flank off ...........53 @56 
Short loins, untrim. ..78 @86 
Short loins, trim. .....95 @1.06 
PER ra wab enter aies 17 @20 
Ribs (7 bone cut) ....55 @60 
yi et 42 @44 
NE c tinecancnts dhe 31 @35 
PO dace deduvecvas 19 @20 

Choice steer: 

Hindgtrs., 600/700 ...51 @ii 
Hindqtrs., 700/800 ...49 @i4 
Hindgqtrs., 800/900 ...48 @50 
Rounds, flank off .....! 51% @i4 
Rounds, diamond bone, 

ee GE. cada ken oun 52% @55 
Short loins, untrim. 58 @68 
Short loins, trim. 1.1.77 @92 
Lg) | ES ene 17 @20 
Ribs (7 bone cut) ....48 @B55 
Arm chucks .......... 4. @43 
re 
PRN Ske ras we hice ns 19 @20 


28, 1958 


FANCY MEATS 


(lel prices) 












(Lb.) 

Veal breads, 6/12 oz. ........ 98 
SE OR SOF oe hice aaa peat eet 1.20 
3eef livers, selected .......... 41 
WOME RAIS: oo Sindvnavicei cass 25 
Oxtails, %-lb. frozen ......... 28 

LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 53.00@57.00 
Prime, i .00@57.00 
Prime, 5 51.00@53.00 
Choice, “48 syan. a bas 52.00@55.00 
Choice, 45/55 ....... 50.00@54.00 
Choice, 55/63 ........ 49.50@53.00 
Good, 4: om wa canst 50.00@52.00 
Good, 45/55 ........ 50.00@52.00 
Good, 55/ fas rare 49.00@52.00 
(Non-local) 

Prime, 45/dn. ........ 52.00@54.00 
Prime, 4 ~y ‘sae CES 52.00@54.00 
Prime, 55/65 ......... 51.00@52.00 
Choice, 45/dn. Ka eens 51.00@55.00 
Choice, 45/55 ........ 49.00@52.00 
Choice, 55/65 ........ 49.00@51.00 


Good, 45/dn. 
Good, 45/55 


50.CO@52.00 
49.00@52.00 





Good, 55/65 49.00@ 51.00 
VEAL—SKIN OFF 
(Careass prices) (Non-loeal) 
Prime, 90/120 ........ 55.00@58.00 
Prime, 120/150 ...... 54.00@58.00 
Choice, 90/120 ....... 49.00@52.00 
Choice, 120/150 ...... 48.00@52.00 
Good, 50/90 ......... 46.00@ 47.00 
Good, 90/150 ........ 46.00@ 49.00 
Stand., 50/90 ........ 42.00@ 43.00 
Stand.. 90/150 ....... 41.09@43.00 


Calf, 200/dn., ch, 
Calf, 200/dn., gd. 
Calf, 200/dn., std. 


.. 43.00@45.00 
.. 41.00@43.00 
. 38.09@ 40.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Oct. 
25, 1958, with comparisons: 





STEER AND HEIFER: Carcasses 
Week ended Oct. 25 10,614 
Week previous ........ 11,120 

cow: 

Week ended Oct, 25 ... 340 
Week previous ........ 340 

BULL: 

Week ended Oct, 25 ... 280 
Week previous ........ 248 

VEAL: 

Week ended Oct, 25 9.604 
Week previous 12,393 

LAMB: 

Week ended Oct. 25... 26,450 
Week previous ........ 27,148 

MUTTON: 

Week ended Oct, 25 ... 51l 
Week previous ........ 509 

HOG AND PIG: 

Week ended Oct. 25 11,053 
Week previous ........ 10,805 

BEEF CUTS: Lbs. 
Week ended Oct. 25..,. 120,295 
Week previous ........ 274,739 

VEAL AND CALF CUTS: 

Week ended Oct. 25 ... 3.022 
Week previous ........ 3,000 

LAMB AND MUTTON: 

Week ended Oct. 25... 2.005 
Week previous ........ 2,542 


PORK CUTS: 


Week ended Oct. 25 ... 811.634 


Week previous ........ 731,231 
BEEF CURED: 

Week ended Oct. 25 ... 24.645 

Week previous ........ 287,504 


PORK CURED AND SMOKED: 


Week ended Oct. 25 ... 220.585 
Week previous ........ 274,221 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Oct. 25 ... 4 
Weer previoms ........ 1,270 

HOGS: 
Week ended Oct. 25 ... 
Week previous ........ 
LAMBS: 
Week ended Oct. 25 ... 
Week previous ........ 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Oct. 25... 14,918 
Week previous ........ 14,966 

CALVES: 

Week ended Oct. 25... 10,204 
Week previous ........ 10,057 

HOGS 
Week ended Oct. 25... 52,944 
Week previous ........ 51,152 

SHEEP: 

Week ended Oct. 25 41.561 

Week previous ........ 42,945 

PHILA. FRESH MEATS 
Oct. 28, 1958 

STEER CARCASS: (Local, ewt.) 
Choice, 5/700 ...... $45.00@47.00 
Choice, 7/800 ...... 44.00@ 46.00 
Good, 5/800 ....... 41.00@45.00 
Hinds., ch., 140/170. 51.00@54.00 
Hinds., gd., 140/170. 47.00@52.00 
Rounds, choice .. 53.00@57.00 
Rounds, good ...... 52.00@54.00 
Full loin, choice 49.00@54.00 
Full loin, good 47.00@51.00 
Ribs, choice ....... 48.00@55.00 
WG WOO a cc cace 44.00@50.00 
Arm chucks, ch. ... 42.00@44.00 
Arm chucks, gd. - 40.00@ 42.00 


STEER CARC.: (non-local, ewt.) 


Choice, 5/700 ..... $45.50@46.50 
Choice, 7/800 ...... 45.00@46.00 
Good, 5/800 ....... 2.50@ 44.50 
Hinds., ch., 140/170. 52.00@54.00 
Hinds., gd., 140/170. 48.00@52.00 
Rounds, choice .... 53.00@56.00 
Rounds, good ..... 51.00@53.00 
Full loin, choice ... 50.00@54.00 
Full loin, good 48.00@50.00 
Ribs, choice ....... 50.00@54.00 
Ribs, good ........ 45.00@50.00 
Arm chucks, ch. ... 42.00@44.00 
Arm chucks, gd. ... 41.00@42.00 
VEAL CARC., LB.: Local West. 
Prime, 90/150 ....56@59 n.q. 
Choice, 90/150 ...54@56 54@56 
Good, 50/90 ..... 47@49 47@50 
yood, 90/120 --49@52 50@52 
LAMB CARC., LB.: Local West. 
Prime, 30/45 53@56 52@54 
Prime, 45/55 52@55 51@53 
Choice, 30/45 538@55 52@54 
Choice, 45/55 52@54 51@53 
Good, 30/45 ...... 49@53 50@51 
Good, 45/55 ...... 8@52 49@50 





a 





PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 
SKINNED HAMS 





F.F.A. or fresh Frozen 
a WER Res rr 46% 
SBPEOD cvccasees 44 
| Sere 43 
» | Ses 41% 
18/20 ...-.eoee 41% 
Se 41 
BB/B4 ow. cccces 39% 
Ne, See 39% 
4 391en 
25/up, 2’s in 364% 
PICNICS 
or fresh Frozen 


F.F.A. 
284@28% . 4/6 
27 6/8 








FAT BACKS 

Frozen or fresh Cured 
arr Se lin 
BE be denna’ J) ere 11 
LS ere 10/12 12%4@12% 
, arr Oe a 4% 
144%n ...... 14/16 15% @15% 
IBUER: 6 vacds DER sy abvanse % 
15%n ...... | Sere 16% 
BU: bemnway as DPN a dina bas lin 

n—nominal, b—bid, a—asked. 


Chicago price zone, Oct. 


29, 1958) 
BELLIES 
F.F.A. or fresh Frozen 
BUM i oisGivs OME iasivcnaee 31n 
saree Waka oo ST ee, 
291% @ 30 10/12 2914 @30 
D. cacnevaph 7 ere 2 
SBM: cciiveve ETS 2614 
a ee Eee 26 
Gb kenceks Pere Te 25% 
G.A. froz., fresh D.S. Clear 
Py ne yi AE ee 24a 
Be ae ye Eee 23a 
ORE Ey RAaS DO/BS: ocsicrcaese 22%a 
RP ee BE/4O ic cccsccce 22%a 
| eer MOTE in o6acnoee 22a 
Branding quality D.S. Bellies 
er PT 20/25 ......... 26%n 
Cee re. i eee re 25n 


FRESH PORK CUTS 
Job Lot 





47%, @48 Loins, 12/dn. 
GRsewe Loins, 12/16 
42@43.. Loins, 16/20 

 Rgtrsv ere Loins, 20/up 
35%4@36 Butts, 4/8 
35%4.... Butts, 8/12 
BSR sccces utts, 8/up 

4 @ 38.. Ribs, 3/dn. 

eee . Ribs, Se és keasee 

> Rea Ribs, 5/up 





OTHER CELLAR CUTS 
Frozen or fresh 
14... Square Jowls, 
12... Jowl Butts, 
12%n Jowl Butts, 


Cured 
boxed . n.q. 
loose .... 14n 
boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, OCT, 24, 1958 


Open High Low Close 
Nov, 12.90 12.90 12.82 12.82a 
-85 

Dec. 12.17 12,22 12.15 12.20a 

Jan. 11.60 11.60 11.55 11.57b 

Mar. 11.17 11.20 11.17 11.17 

May 11.30 11.30 11.30 11.30 
Sales: 1,560,000 Ibs. 

Open interest, at close Thurs., 


Oct. 28: Nov. 122, Dec. 195, Jan. 
43, Mar, 18, and May one lot. 
MONDAY, OCT. 27, 1958 
Nov. 12.75 12.75 12.60 12.60a 
Dee. 12.15 12.15 12.00 12.00 


Jan 11:50 11.50 11.45 11.45 

Mar. 11.10 11.10 11.02 11.02a 

May xs ae pic's 11.30a 
Sales: 1,280,000 Ibs. 


Open interest, at close Pri., Oct. 
24: Nov, 123, Dec. 197, Jan, 46, 
Mar. 21, and May 2 lots. 


TUESDAY, OCT. 28, 1958 


Nov. 12.52 12.60 12.40 12.50b 
Dec. 12.00 12.00 11.87 11.95b 
Jan. 11.40 11.40 11.27 = 11.35b 
Mar. 11.00 11.02 10.97 11.02b 
May a 2 11.27a 
Salen: 1,280, 000 Ibs. 
Open interest, at close Mon., 


Oct. 27: Nov 131, Dec. 201, Jan. 
48, Mar. 22, and May 2 lots. 


WEDNESDAY, OCT. 29, 1958 


Nov. 12.67 12.67 12.27 12.27b 

Dec. 12.00 12.02 11.95 12.00 

Jan. 11.30 11.35 11.30 11.35b 

ar aes aes 11.02a 

May aa 11.27n 
Sales: 920,000 Ibs. 


Open interest at close Tues., Oct. 
28: Nov. 131, Dec. 205, Jan. 50, 
Mar, 29, and May 2 lots. 


THURSDAY, OCT. 30, 1958 


Nov. 12.30 12.30 12.15 12.22b 

Dec. sae 12.15 12.00 12,12a 

Jan. .... noes soos «=. 11.4 

Mar. 11.10 11.20 11.10 11,15 

May 11.42 11.45 11.40 11.40a 
Sales: 4,000,000 Ibs. 


Open interest at close Wed., Oct. 
29: Nov. 126, Dec. 206, Jan. 51, 
Mar. 29, and "May 2 lots. 


38 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, OCT. 24, 1958 


Open High Low Close 
Dec... ». - «++. 10.65b-80a 
Jan. 10. 40 10. 41 10.40 10.40b-47a 
eee er | 
MOF es ewer ee 


July 10.15 10. 15 > 10.14 10.10b-l4a 
Sales: 180,000 Ibs. 

.Open interest, at close Thurs,, Oct. 

23: Dec. 30, Jan. 12, Mar. 23, 

May 4, and July 12 lots. 


MONDAY, OCT. 27, 1958 


| er eee 

LCT eee 

TS Serer | 

eee | 

\ i: ree sa 
Sales: 180,000 lbs. 


Open interest, at close Fri., Oct. 
24: Dec. 30, Jan. 13, Mar. 23, 
May 4, and July 14 lots. 


TUESDAY, OCT, 28, 1958 


SEE Ee er 
ee - «+++ 10.30b-40a 
Mar. 10. 00 10. 00 10.00 10.00b-15a 
May 10.00 10.08 10.00 10.08b-20a 
TO aes Jc nae cane SIOE-aee 

Sales: 120,000 Ibs. 

Open interest, at close Mon., 
Oct, 27: Dec. 30, Jan. 13, Mar, 23, 
May 4, and July 14 lots. 


WEDNESDAY, OCT. 29, 1958 
J rere se | 
POS ec. Wwess 34.05 eee 
MPPs cs soos SQ 
eee ay | 
July come . 10.09b-15a 

Sales: none. 

Open interest at close Tues., 


Oct, 28: Dec. 30, Jan. 18, Mar. 24, 
May 5, and July 14 lots. 


THURSDAY, OCT. 30, 1968 


DOe..c00% 10.50b-70a 

Jan. 10.49 10. 50 10.40 10.40 

Mar... 10.00b-15a 

MBG Hi co SieS yas 2 eee 

WORE Goce s toons 10.11b-25a 
Sales: 420,000 Ibs. 


Open interest at close Wed., Oct. 
29: Dee. 30, Jan. 13, Mar. 24, May 
5, and July 14 lots. 





MARGINS ON TWO HOG CLASSES IMPROVE 


(Chicago costs, credits and rea 


lizations for Monday and Tuesday) 


This week’s shift in pork prices in their relationship to 


live hog costs resulted in 


irregular changes in cut-out 


margins. Light hogs edged upward from their narrow plus 
margins of last week, and were joined by mediumweights 
in that column, while heavies fell back. 


aie — Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per percwt. per perewt. per per cwt, 
cwt, n. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
OGD BURG | cide nsccases $13.10 $18.85 $12.45 $17.53 $11. a “ 
Pat S6te; IA08 owceces 5.33 7.66 5.42 7.67 5.28 7.2 
Ribs, trimms., ete. ... 2.2 3.28 2.18 3.04 2.11 2.95 
ee ae ee $18.59 $18.47 $18.22 
Condemnation loss .... . 7 -09 
Handling, overhead ... 1.82 1.65 1.49 
FOCAL GORE ics cstv 20.50 29.45 20.11 28.32 19.80 27.83 
TOTAL VALUE ...... 20.72 29.79 20.05 28.24 19.31 27.12 
Cutting margin ....+$ .22 +$ .34 —$ .06 —$ .08 —$ 49 —$ 7 
Margin last week + .3 + .44 — 320 — 40 — .37 — 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Oct. 28 


FRESH PORK (Careass): (Packer s 


San Francisco No. Portland 
Oct. 28 Oct. 28 


tyle) (Shipper style) (Shipper style) 





80-120 lbs., U.S. No. 1-3. None quoted $35.00@36.00 None quoted 
120-180 lbs., U.S. No. 1-3.$32.00@36.00 34.00@36.00 $30.00@31.00 
LOINS, No. 1: 
SE. 84.46 0-suac ann come 50.00@53.00 56.00@60.00 51.00@54.00 
a te RS ete é 50.00@53.00 56.00@60.00 51.00@54.00 
RL kckecedecene 50.00@53.00 55.00@58.00 50.00@54.00 
PICNICS: (Smoked) BR ory (Smoked) 
Sty | Me eae 33.00@40.00 6.00@40.00 37.00@40.00 
HAMS: 
2S Serer 47.00@54.00 50.00@54.00 50.00@55.00 
WE OG: sacgckretvs 48.00@54.00 50.00@54.00 50.00@54.0 
BACON ‘‘Dry’’ Cure, No : 
ee. sverdseact se 43.00@53.00 54.00@58.00 49.00@53.00 
BED TR. 5h a weeweoes 43.00@51.00 52.00@56.00 46.00@ 49.00 
a eT Seen Peer 43.00@50.00 50.00@54.00 47 00@50.00 
LARD, Refined: 
i Se eee 18.00@20.50 20. ree by 00 17.50@20.00 
50-Ib. cartons & cans.. 16.00@19.75 19.00@20.00 None quoted 
ON Ss rad acotuawees's 15.75@19.00 17.50@19.00 13.50@18.0 
CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 


PORK PRODUCTS 


Oct, 28, 1958 


(lel lb.) 
Hams, skinned, 10/12 .. 47 
Hams, skinned, 12/14 .. 44 
Hams, skinned, 14/16 .. 43 
Picnics, 4/6 ibs. ...... 30 
Picnics, 6/5 Ibe. ........ 27 
Pork loins, boneless ...65 @70 
Shoulders, 16/dn., loose. . 32 

(Job lots, Ib.) 

OER  TAVOEG © once -b anaa.c som 19 @19% 
Tenderloins, fresh, 10’s..83 @s85 
Neck Bones, bbls. ...... 114%@12% 
NS EE ese n wats 0s vans 12% 
OG, Wee MOS ok avacacen 7%@ 8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(Te sausage manufacturers) 
Pork trimmings: (Job lots) 
194 


40% lean, barrels .... 

50% lean, barrels .... 20% 

80% lean, barrels .... 39 

95% lean, barrels .... 48 
Pork head meat ........ 36% 
Pork cheek meat, 

eS a 38 


CHGO. WHOLESALE 
SMOKED MEATS 
Oct. 28, 1958 


Hams, skinned, 14/16 lbs., ot ) 
WE Say Hea vceene ees ¥e4 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped ...... 52 
Hams, skinned, 16/18 Ibs., 
WR 6 aid:5 okt de Wik dis 0 Ok 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 52 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 

Bacon, fancy sq. cut seed- 
less, 12/14 lbs., wrapped ...41 

Bacon, No. 1 sliced 1-Ib. 
seal, self-service, pkg. 


THE NATIONAL 


LOCALLY DRESSED 





Oct. 28, 1958 - 
PHILADELPHIA 
Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 
Sparerin'’; °B/5— sche cvs 
Skinned hams, 10/12 
Skinned hams, 12/14 @48% 
Picnies, (G8. 4/6 .o.525 @3i 
Picnics, s.s. 6/8 .... @35 
po a Sie @34 
NEW YORK (box lots, lb.) 
Eins, 8/22 TR, eee ccs @ii 
Loins, 12/16 lbs. ...... 49 @6 
Hams, sknd., 12/16 ....48 @58 
Boston butts, 4/8 ...... 40 @4 
Reg. picnics, 4/8 ...... 32 @36 
Spareribs, 3/down ..... 38 @4H 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
eee. $15.25 
Refined lard, 50-lb. fiber 


cubes, f.0.b. Chicago .... 15.0 
Kettle rendered, 50-lb. tins, 
Lah. Chleage ....00cde8 16.25 


Leaf kettle rendered, 
drums, f.o.b. Chicago .... 16.25 


TAU GONE i dete acceset sae 17.0 
Neutral, drums, f.o.b. 
CN abc arene ceoeen 16.75 
— shortening, 
BH. (Gek.)  cacecscves 19.75 


Hydro. shortening, N. & S... 20.25 


WEEK'S LARD PRICES 


P.S. or Dry ref, ip 
D. R. rend. 50-Ib. 


eash loose tins 
tierces (Open (Open 
(Bd. Trade) Mxkt.) Mkt.) 
Oct. 24..12.85n 11.75 14. 
Oct. 27..12.87%4a 11.37%a i 


Oct. 28..12.874a 11% @11% 13.500 
Oct. 29..12:50n 11.00n 13.500 
Oct. 30..12.50n 11.00n 13.500 


n—nominal, b—bid, a—asked. 


PROVISIONER, NOVEMBER 1, 1958 














(esp 
60% § 


Feath 
per 
Hoof 


Low | 
Mediu 
High 


Bone 
Cattle 
Trim 
Pigski 
Pigski 


Winte 
Summ 
Cattle 
Winte 
gray 
Summ 
gray 
*De 


THE 












VE 

y) 

ip to 

t-out 
plus 

ights 


lbs.— 


r cwt, 

fin, 
yield 
$16.88 
7.29 
2.95 


27.83 

27.12 
—$ 0 
— sa 


ES 


ortland 
28 


r style) 
: quoted 
1@31.0 


0@ 20.00 
> quoted 
0@ 18.00 





PORK 


aS, 











BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago,. unless otherwise 
Wednesday, Oct. 29, 1958 
BLOOD 


Unground per unit of 
Es) RS ha Us 5 Sana cue ter ed edwneee 6.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

BE COME oS ce erse eee tnes cee baneee mow ¢.70n 
Ee wakidwh wrimecina ad «blokes soo 6a 7.50n 
RS ODEs 5:0 giaid a's ecermimoatnels's «eaihwlueldy sb 7.25n 


PACKINGHOUSE FEEDS 

bone scraps, bagged.$ 92.50@102.50 
90.00@ 92.50 
100.00@ 107.50 
97.50@100.00 
120.00@135.00 


indicated) 


50% meat, 
50% meat, bone scraps, bulk ... 
60% digester tankage, bagged .. 
60% digester tankage, bulk .... 
80% blood meal, bagged ........ 
Steam bone meal, 50-lb. bags 
(especially prepared) 
60% steam bone meat, bagged .. 


92.50 
72.50@ 75.00 
FERTILIZER MATERIALS 


Feather tankage, ground 
a ee ar h cere *5.50 
Hoof meal, per unit ammonia .......... *6.75 


DRY RENDERED TANKAGE 


ee Sees, Ok SME OE. esas Sic oe can scoe 1.65n 
Medium test, per unit prot. ............. 1.50n 
See weet, TOE UWMIG PKOE. ow icc 6 oss Sainte oes 1.50n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 24.00 
Cattle jaws, feet (non-gel.), ton ... 8.00@12.00 
ME INEM, (CIE cpg 'cialvice cies 60.00 s4'a 11.00@ 16.00 
Pigskins (gelatine), cwt. .......... 7.50 
Pigskins (rendering), piece ....... 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ...... $50.00@60.00 
Summer coil dried, per ton ...... None quoted 
Cattle switches, per piece ......... 2@3% 
Winter processed (Nov.-Mar.) 

SN INA 5 0 cs alie hace h bia ahté gba Kse-0 6-0 12 
Summer processed (April-Oct.) 

DESY a's awl sdb baae hee ce ee 8 

*Delv'd, tc.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, October 29, 1958 





The inedible tallow and grease mar- 
ket held on to its strong undertone 
late last week, with some selling 
of bleachable fancy tallow, hard body, 
at 8%c, c.a.f. New York. Regular pro- 
duction bleachable fancy tallow was 
bid at 8'c, same delivery point. 

Yellow grease was bid at 7%sc, and 
special tallow at 74@7%c, all c.a.f. 
New York. Product for Avondale, La., 
destination was bid under eastern 
destination levels. 

On Monday of the new week 
bleachable fancy tallow was bid at 
T%e c.a.f. Chicago, and at 7%c, f.o.b. 
Chicago. Special tallow and B-white 
grease were bid at 7%éc, c.a.f. Chi- 
cago, and at 7%@T%kc, c.a.f. East. 
Yellow grease met inquiry at 64@ 
6%c, c.a.f. Chicago, and at 7%c, c.a.f. 
East. Bleachable fancy tallow was bid 
at 8'4%4@8%%c, delivered New York. The 
outside price was on hard body ma- 
terial. A few tanks of edible tallow 
traded at 10%c, c.a.f. Chicago. 

A couple of tanks of original fancy 





tallow sold on Tuesday at 9c, c.a.f. 
New York. Bleachable fancy tallow, 
high titre, reportedly sold at 7%c, 
f.o.b. Chicago. However, a couple of 
tanks of regular production fancy tal- 
low sold at 7%4c, f.o.b. Chicago. The 
same material met buying interest at 
7T%c, c.a.f. Chicago. Edible tallow 
sold at 10c, f.o.b. River points, and 
at 10%c, c.a.f. Chicago. 

The market at midweek remained 
steady to strong. Special tallow sold 
at 7%c, c.a.f. East. Special tallow 
also sold at 7%c, No. 1 tallow at 7c, 
all c.a.f. Chicago, and bleachable 
fancy tallow sold at 7%c, f.o.b. Chi- 
cago. Bleachable fancy tallow was 
bid at 7%sc, c.a.f. Chicago. Bleachable 
fancy tallow was bid at 8%@8%c, 
c.a.f. New York. Sellers asked 8%4c@ 
8%c. Choice white grease, all hog, 
met inquiry at 8%4c, New York, but 
was held at 8%@9c. Original fancy 
tallow was bid at 8%c, c.a.f. East, 
with offerings at 9c. Edible tallow 
sold at 10%%c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10c, f.o.b. River, 
and 10%c, Chicago basis; original 
fancy tallow, 8¥%c; bleachable fancy 





Bring your 





Problems to us 







If 76 years’ experience in serving the meat industry can 


help you—DaRLING & CoMPANY’s trained, technical 


service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 















SERVICE 


“BUYING and Processing 
Animal By-Products 
for Industry” 


THE NATIONAL PROVISIONER, NOVEMBER 1, 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O.Box 5, Station ‘\A’”’ 
BUFFALO 


@ WArwick 8-7400 





for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT CANADA 


i @ ONtario 1-9000 
i P.O. Box 2218, 
4 Brooklyn Station 


CLEVELAND 


... or contact your local 


DARLING & sd 


Representative 
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tallow, 7%sc; prime tallow, 
cial tallow, 7%sc; No. 1 tallow, 7c; 


7%c; spe- 


and No. 2 tallow, 5%@6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%c; B-white grease, 7%sc; 
yellow grease, 6%c; house grease, 
6¥%c; and brown grease, 5%4c. Choice 
white grease, all hog, was quoted at 
8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Oct. 29, 1958 

Dried blood was quoted today at 

$6 nominal per unit of ammonia. Low 

test wet rendered tankage was quoted 

at $6.50@$6.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50@$1.55 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT, 24, 1958 





Prev. 

Open High Low Close close 

Dec, .... 13.08b 13.18 13.11 13.18 13.10 
Sear rs 13.05n  .... ee ae 13.15n 13.10n 
Mar. .... 18.25 13.16 13.25 13.18b 
May .... 13.26 13.20 13.27 13.19b 
De sc se ee 13.16 13.23 13.14b 
Sept. .... 12.75b 12.89b 12.80 
, See: ee ise 12.90a 12.90a 
See | ee caok 12.90a 12.90a 


Sales: 203 lots. 
MONDAY, OCT. 27, 1958 





Dee. .... 13.20 13.28 13.17 13.19 13.18 
Jan. .... 13.20n EEF of 13.15n 13.15n 
Mar. .... 13.33 13.27 13.25b 13.25 
May .... 13.33 13.28 13.29 13.27 
July .... 13.30b 13.2! 13.22 13.23 13.23 
Sept. .... 12.90b a ie Sete 12.80b 12.89b 
Oct, .... 13.00a im émes 13.00a 12.90a 
. 13.00a 13.00a 12.90a 


Sales: } 270 lots. 


TUESDAY, OCT. 28, 1958 





Dec. .... 18.17 13.17 13.05 13.14b 18.19 
Jan. .... 13.15n ane inact 13.10n 13.15n 
Mar . 13.25 13.26 13.12 3.21 13.25 
May .... 13.209 13.28 13.15 

July .... 13.19b 13.17 13.11 
SS ae Sears 

Oct. - 12.95a 

Dec 12.15a 


Sales: 273 lots. 


WEDNESDAY, OCT. 29, 1958 
Dec. .... 13.20 13.31 13.18 13.31 
Jan. .... 13.20n 13.30n 13.10n 


Mar. .... 13.25 13.48 13.23 13.43 13.21 
arr: = eae F 46 13.26 13.46 13.22 
July .... 13.19b 13.3 13.21 13.39b 13.15 
Sept. .... 12.82b Paine 13.05b 12.75b 
Get. .... 12.806 13.15a 12.85a 
Dec, .... 13.00a 13.15a 12.85a 


Sales : 490 lots, 


VEGETABLE OILS 


Wednesday, Oct. 29, 1958 


Crude cottonseed oil, f.o.b. 
eS OP ast a 
Southeast 
Re ART aa eee pe 
Corn oil in tanks, f.o.b. mill 
Soybean oil, f.o.b. Decatur 
Coconut oil, f.o.b. Pacific Coast .. 15%a 





Peanut oil, f.o.b. mills .......... 15% 
Cottonseed foots: 

Midwest and West Coast ...... 14%@ 1% 
NE ST athe su baMaeemes SAA ee.coe 14%@ 1% 
Wednesday, Oct. 29, 1958 
White dom. vegetable (30-Ib. cartons) .. 26 
Yellow quarters (30-Ib. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) .... 23% 
Water churned pastry (750 Ibs., 30’s) .... 22% 
RRR erty sapere 19% 
Wednesday, Oct. 29, 1958 
Prime oleo stearine (slack barrels) .. 12n 


Extra oleo oil (drums) 
Prime oleo oil (drums) 


17% 
O28 ae 17@17% 
n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides steady to higher at mid- 
week—Small packer and country hides 
strong in fair movement — Calfskins 
and kipskins, active, strong to higher 
in spots— Easy undertone on some 
sheepskins in light trading. 


CHICAGO 


PACKER HIDES: The market un- 
dertone was firm late last week, with 
volume light due somewhat to mem- 
bers attending the Tanner's Council 
meeting. On Friday, and on Monday 
of this week, no trading was reported. 

About 60,000 hides traded at 
¥ec advances on Tuesday with heavy 
native cows moved at 14@14%c, 
and heavy native steers at 13c, River 
points. Heavy steers moved steady 
at 12%c River, and Northern points. 
Northern light native cows sold at 
16%c, Chicago, and in Milwaukee at 
17c, and light average St. Joseph’s 
at 22c. Northern branded cows moved 
at 13c, as did Denver production 
stock. Butt-branded steers sold at 11c. 

At midweek, light average light 
cows were in strong demand, with 
1,200 sold at 21c, Kansas City, Also 
Omaha-St. Louis light cows traded at 
18%c, lc over last trading level 
at those points. Heavy native steers 
traded at 13@13%c, and _ branded 
cows sold at 13c for Northerns. 

SMALL PACKER AND COUN- 
TRY HIDES: A firm undertone was 
apparent on the various selections. 
Midwestern 50/52-lb. average were 
strong and sold up at 14@14'’c se- 
lected, with sales at the outside price 
noted at midweek. Some movement 
of 56-lb. average Midwesterns was 
noted at 13@13%c. Country locker- 
butcher 50/52’s were strong at 11@ 
1l‘’c f.0.b. shipping points. The 48- 
50-Ib. average renderers held about 
steady at 9%@10c, and 50-lb. No. 
3’s sold mainly at 7c. 

CALFSKINS AND KIPSKINS: 
The market was inactive late last 
week. On Monday of this week, about 
6,000 kipskins sold involving Rivers 
at 42'%c, up 2'4c, with overweights 
steady at 37c. Some Southwestern 
overweights sold at 36c. On Tuesday, 
20,000 Northern light and heavy calf 
sold at 60c and 55c, respectively, 
both up 2%c. Small packer allweight 
calf was quoted at 40@45c. All- 
weight kips were nominal at 30c. 
Country allweight calf was firm at 
26@26'c, and kips were slow at 
20@2l1c. 

SHEEPSKINS: An easier under- 
tone was noted on shearlings. No. 1 


Midwestern-Rivers were quoted at 
1.00@1.25, and Southwesterns at 
2.00. No. 2’s were quoted at .50@ 
55 and No. 3’s at .25@.35. Fall clips 
were listed at 1.75@2.25. Lamb pelts 
held steady at 1.75@1.90 per cwt. 
Southwesterns brought mostly 2.00, 
selected. Full wool dry pelts were 
nominal at .17 in absence of trading, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Oct, 29, 1958 1957 

Let. native steers ieee 15% @16n 
Hvy. nat. steers ....13 3% $11 @11% 
Ex. Igt. nat. steers. “19% @208 191% @20n 
Butt-brand. steers .... lin 9% 
Colorado steers ...... 9%n 
Hvy. Texas steers .... 10n 9%n 
Light Texas steers ... 14n 12%n 
Ex. lgt. Texas steers.. 174%n 16%n 
Heavy native cows 14 @14%n 11% 
Light nat. cows ...... 16% @22 14 @l1% 
Branded cows ........ 13 @138% 10% @12n 
RGU O TIRES av cigan ss. 8 @ 8%n TH@ Sn 
Branded bulls ........ 7 @ 7TMn 61%@ Tn 

Calfskins: 

Northerns, 10/15 Ibs. 55n 45n 

1G aes. ties 60n 41% 
Kips, Northern native, 

SOPee Ts. ine veux 42%n 32 


SM/LL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over ... 12n 9Yon 
We Ue as iste onienawe 114 @14%n 1141 
SMALL PACKER SKINS 
Calfskins, all wts, ...40 @45in 27 @29n 


Kipskins, all wts. .... 30n 23 @24n 
SHEEPSKINS 
Packer shearlings: 
eS ae 1.00@2.00 2.00@3.50n 
Sa Pe HO@a 1.60@2.00 
ee ea 17n 26@27 
Horsehides, untrim...7.00@7.50 8.00@8.50n 
Horsehides, trim. ...6.50@7.00 7.25@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, OCT. 24, 1958 
Open High Low Close 


Oct. ... 13.10b 13.10b-14.00a 
Serer tee 13.25n 
Sales: none. 
Oct. ... 13.10b 13.10b 
Jan, ... 13.10b 13.10b- 45a 
Apr. ... 13.20b 13.20b- 45a 
July ... 13.25b 13.25b- 55a 
Oct. ... 13.30b 13.30b- 70a 


Sales: none. 
MONDAY, OCT. 27, 1958 





Oct. ... 13.10b 138.50 13.50 13.25b- Tha 
(Shere eee rors wake 13.25b- 
Sales: none. 
Oct. ... 13.10b eae 13.25b 
Jan. ... 18.21 13.21 13.35b- 408 
Apr, ... 13.15b ( 13.30b- 45a 
July ie ome saws 13.35b- 50a 
RPh e:6 aseiae An ies 13.35b- 70a 


> Sales: one lot. 


TUESDAY, OCT, 28, 1958 


Jan. ... 13.10 13.10n 
Sales: none. 

Jan, ... 13.20b 3 eel 13.40b- Sha 

Apr. ... 13.25b 13.50 13.50 12,50 

July ... 13.35b Bie 13.60b- 65a 

Oct. ... 13.30b 13.68 13.68 13.68 

‘Seer ‘ esis 13.70n 


Sales: three lots. $ 
WEDNESDAY, OCT. 29, 1958 


Jan, ... 13.10b 13.10b 
Sales: none. 

Jan, ... 13.25b one acs 13.55b- Tha 

Apr. ... 13.40b 13.70 13.70 13.65b- Tha 

July ... 13.60b 13.75 13.75 13.75b- 80a 

Oct. ... 13.65b es ial, 13.75b- 0a 

PODS 644. gen ae EEE 13.80n 


Sales: three lots. 
THURSDAY, OCT. 30, = 


Jan, ... 13.25b 3.50b 
Sales: none. 
Jan. ... 13.50b 13.90 13.85 


13.90b-14.008 
Ob- 98a 


Apr. ... 13.55b 14.01 13.75 13.90b- 
July ... 13.65b 14.00 13.80 13.95b-14.058 
Oct. ... 13.65b 13.90 13.90 13.95b-14,208 
= eS oe eas 14.10n 


Sales: 15 lots. 


NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 





‘Do Livestock Think?’ Topic 
Of Omaha LCI Dinner Talk 


The question, “Do Livestock 
Think?” will be posed during the 
fourth annual Omaha Livestock Hand- 
lers’ dinner in Omaha November 12. 
Sponsored by Livestock Conservation, 
Inc., and the Omaha area livestock 
and meat interests, the program is 
designed especially for those who 
actually handle market animals or 
supervise this important phase of the 
livestock business, according to Rex 
Drum, LCI program chairman, and 
assistant general manager, Armour & 
Company. 

The meeting will feature the initial 
showing of a movie being developed 
to show how cattle react to various 
problem situations in their movement 
through transportation, marketing and 
processing. It is titled, “Follow the 
Leader”. 

A guest speaker is being sought to 
discuss how market animals respond 
to various kinds of treatment during 
their movement from farms, ranches 
or feedlots to their final destination. 
As in the past, employers will be 
urged to sponsor their key livestock 
handlers. The dinner will be held in 
the 10th floor dining room of the Live 
Stock Exchange Building. 


American Royal Champ Steer 
Brings $5 Lb.; Carlot, $46 Cwt. 

Grand champion steer of the Amer- 
ican Royal, a 1,050-Ib. Angus, exhib- 
ited by Laurel Lee Mugge, 15, of 
Cleghorn, Ia., brought $5 a Ib. at 
‘auction following the show. 

The champion fat carlot of the 
show, an Angus load shown by Karl 
& Jack Hoffman, Ida Grove, Ia., sold 
for $46 cwt. Reserve champion steer, 
a Hereford, shown by Lile Lewter of 
Lubbock, Tex., sold at $2 a lb. 


SALABLE LIVESTOCK AT 
12 MARKETS IN SEPTEMBER 





CATTLE 
Sept. 1958 Sept. 1958 
CN cvcnd ss cxcecuns 207,926 207 ,544 
NINE Dena wae x eke sass 6 21,959 22,959 
BE i dio. 4 & 4 piv ia b.p @ Sse 0 64,091 65,761 
2 Rk. eee 37,041 40,301 
Indianapolis ........... 42,265 46,222 
po. ree 119,101 119,963 
Oklahoma City ......... 54,954 58,709 
MEY :ikekode <ddhession 209/518 181,561 
a rene 73,482 64,593 
ae he. ee 79,755 103,226 
a ear 160,606 133,378 
Gas. ce. Geese taps 105,063 103,760 
DO Sa dandoanecser 1,175,761 1,147,977 

CALVES 
ae eater ee on 3,048 3,566 
CHROMED =n civ vb-cnsan ces 3,806 4,130 
Maa akg 05.0 nl ue eee 1,853 2,021 
We POOR ov cece ecwees 17,290 11,924 
Indianapolis ........... 4,014 4,818 
pT 0 > eee 9,583 13,316 
Oklahoma City ........ 7,678 0,896 
EE wkwaatewe dpa neas 3 6,185 5,053 
ee eae 4,959 5,143 
St. Louis NSY ........ 13,344 24,321 
SN NO a o:0'6 ese cosas 13,071 6,423 
Se ie POM Selec ecasen 26,610 34,968 
NOI An sntsaainaadecs 3 “111,441, 126,579 

HOGS 

CRO oO aici 167,866 150,677 
oa Per eae 52,485 59,700 
RSs eee rs 8,240 8,330 
Rg Sk + I eee 7,225 10,289 
Indianapolis ........... 184,529 215,175 
WOES CREE civcwscckns 61,101 62,599 
Oklahoma City ......... 13,696 11,236 
Li. RAS a 142,454 119,646 
Be "a oe ee 110,467 100,049 
St. Louis NSY ........ 224,307 249,146 
MeO COP cikeiginc sees 125,144 83,747 
Mice PO veseuawnees 243°763 212,350 
UN kate Se Benet 1,341,277 1,282,944 

SHEEP 
SND, - Avsdwenadas cane 25,835 25,906 
are 9,226 8,047 
SS. gti acths ied eeke 163,119 158,909 
FORe WORD eeeecisecsuus 17,148 16,130 
Indianapolis ........... 22,985 19,417 
aera 20,918 23,324 
Oklahoma (City ........ 5,912 5,757 
CME aie-e bade bein Bo-e% 67,352 63,348 
ae ER a 18,118 18,880 
ae OS , See 23,307 26,462 
BOWS ONE kc a this 34,777 34,038 
ee | A Cs 57,192 46,673 
DORE eee cavawene bans 465,884 446,891 


LIVESTOCK CARLOADINGS 


A total of 13,549 railroad cars was 
loaded with livestock in the week 
ended Oct. 18., the Association of 
American Railroads has reported. This 
was 81 more cars than were loaded 
in the same week a year earlier, but 
1,784 fewer than two years ago. 


Late Summer Canadian Hog 
Kill Rises; Cattle Down 


Inspected cattle slaughter in Can- 
ada dropped to 487,000 head during 
the July-September quarter of 1958. 
This was a decline of 8 per cent from 
the 528,000 head ding hibeed in the 
same period last year. 

Calf slaughter dropped from 230,- 
000 head to 184,000, or 20 per cent. 
This sharp drop indicates herd expan- 
sion. Alionah cattle numbers in 
Canada dropped during the last half 
of 1957 and the first part of 1958, a 
leveling off or even an increase in 
numbers may be expected by the end 
of this year. 

Any change in Canadian cattle 
numbers, however, will depend to a 
great extent on exports to the United 
States. The heavy exports last fall 
were largely responsible for the drop 
in cattle numbers reported in De- 
cember and June. While exports to 
the U. S. are now at a high level. 
they are below those of last year. 

Hog slaughter in July-September 
at 1,307,000 head was up 22 per 
cent over the 1,076,000 for the same 
period of 1957, and slaughter during 
the last three months of the year is 
expected to continue heavy. Sheep 
and lamb slaughter declined to 179,- 
000 head from 195,000 last year. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Oct. 25, 1958 was 17.0, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 15.8 ratio for the preceding 
week and 13.9 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at 
$1.115, $1.208 and $1.224 per bu. 
during the three periods, respectively. 








B. J. 
YArds 7-4477 


35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


"BARNEY" FLANAGAN 


CHICAGO STOCK YARDS 
214 Exchange Bldg. 





















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. 9. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers tor the week 
ended Saturday, October 23. 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 
5,483 hogs; shippers, 
20,509 hogs; and others, 23,360 
hogs. Totals:, 23,669 eattle, 245 
calves, 49,352 hogs and 4,645 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,961 162 1,704 383 


Armour 





Swift .. 2,530 285 4,378 2,2% 
Wilson . 993 2 3,877 ae 
Butchers 2,358 s&s 54 
Others . 1,753 4,705 
Totals 9,595 447 14,718 2,617 
OMAHA 
Cattle & 
Calves Hogs oe 
Armour . 5,869 5,657 , 760 
Cudahy ... 3,428 4,493 1,296 
Swift ..... 4,294 4,738 1,757 
Wilson 3,514 4,183 1,375 
Neb. Beef . 445 de es 
Am. Stores 1,280 
Cornhusker. 898 
O'Neill .... 1,373 
me ©. 04,288 
Gr. Omaha. 751 
Rothschild.. 938 
aera 926 
Kingan ... 1,019 
Omaha ... 528 
Union ..... 1,105 ie 
Others .... 962 9,834 
Totals . (28,447 28,905 6,188 
N. 8, YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,269 ve. eee * 
Hunter . 549 3,779 
Heil ‘ --. 2,046 
Krey ... ise ee 
Totals 1,818 ... 16,860 


ST, JOSEPH 
Cattle Calves Hogs Sheep 
36 





Swift .. 3,418 145 11, 3,636 
Armour.. 2,800 62 5,074 1,979 
Seitz ... 542 ; ey 
Others . 3,434 2,781 


Totals* 10,194 207 19,677 5,615 
*Do not include 723 cattle, 35 
calves, 6,070 hogs and 259 sheep 
direct to packers. 
SIOUX CITY 
Catfle Calves Hogs Sheep 


Armour.. 2,378 7,778 1,719 
Swift . 4,022 4,295 719 
gs. C. Dr. 

Beef .. 4,328 
8S. C. Dr. 

Pork .. er sac Boke 
Raskin . 743 : eg 
Butchers 416 a =e oh 
Others .12,628 . 18,4380 1,675 


Totals 24,515 . 87,654 4,118 


WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 948 92 2,800 

Dunn .. 49 ab ie 

- 37 aa 665 
Excel .. 790 my 35 hae 
Armour 7 208 
Swift .. or ies ea 
Others . 3,024 ~ 181 1,457 
Totals 4,848 92 3,646 3,464 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,227 101 204 491 


Wilson . 942 89 1,228 377 
Others . 1,901 288 1,484 294 


Totals* 4,070 478 2,916 1,162 
*Do not include 1,236 cattle and 

5,397 hogs direct to packers. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
ie “s 50 . 


Cudahy . 

Ideal ... 450 pas wis 
United . 386 wae 162 
Atlas .. 378 ose eos 
Star ... 275 


Harman. 237 
Goldring. 230 
Gr. West. 175 


Quality. 172 

Sur Vall 161 wen aks 
Coast .. 126 es 114 
Clough’ty ... Tr 3438 
Se 109 cas 
Others . 782 64 13 


Totals 3,372 178 682 


42 


DENVER 
Cattle Calves Hogs Sheep 


Armour.. 308 is --- 4,328 
Swift . 1,014 3 2,755 7,401 
Cudahy . 664 21 5,549 por 
Wilson . 557 4,109 


Others | 5,980 (37 1,012 540 


Totals “8,528 61 9,316 16,378 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour... 5,242 2,861 17,782 4,904 

Bartusch 965 abi 


Rifkin . 768 16 
Superior 1,835 dan ai sks 
Swift .. 5,410 1,915 30,494 4,687 


Others . 3,672 4,880 8,140 4,480 


Totals 17,892 9,672 56,416 14,080 





CINCINNATI 

Cattle Calves Hogs Sheep 
GAM. .... _— sa 0% 390 
Schlachter 203 33 AF 
Others . 5,046 11,515 1,245 

Totals 5,249 715 11,515 1,635 

FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 637 546 S847 432 
Swift . 1,150 412 739 = =1,928 
er: ss)... 604 2 ae 
Rosenthal 87 11 


Totals 2,328 “971 1,586 2 360 
TOTAL PACKER PURCHASES 





Week Same 
ended Prev. week 
Oct. 25 week 1957 
Cattle 144,520 150,240 170,628 
Hogs 53,243 254,159 287,191 
Sheep 62,257 61,988 66,467 


CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 29— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S, No, 1-3: 
200/200 . ie... . 3s $16.50@18.60 
200/220 Ibs, ...... 18.00@18.75 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 

Sows, U.S. 1-3: 





270/330 Ibs. ....... 17.25@18.25 
330/400 Ibs. ....... 16.50@17.75 
400/550 Ibs. ....... 15.00@17.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Oct. 23 .. 70,500 76,590 55,500 
Oct, 24 .. 40,000 63.000 47,000 
Oct. 25 .... 30,000 43,500 35,500 
Oct. 27 . 76,000 80,000 68,000 
Oct. 28 .. 61,500 71,50) 73,000 
Oct. 29 . 75,000 71,000 73,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Oct. 29 were as follows: 
CATTLE: Cwt. 

Steers, choice ......$26.00@27.75 

Steers. good .. 24.50@26.00 

Heifers, good ...... 25.00@ 26.0) 

Cows, util. & com’l. 17.00@19.00 

Cows, can & cut... 13.50@18.09 

Bulls, util. & com’l. 22.00@23.50 

Bulls, cutter ...... 18.50@22.00 
VEALERS: 

Good & choice ..... 28.00@32.50 

Stand. & gd. ...... 24.50@ 28.00 

Calves, gd. & ch. .. 24.00@28.09 
HOGS, U.S. No. 1-3: 

140/160 Ibs. ....... 17.25@18.50 


160/180 lbs. ....... 18.25@19.00 
180/200 Ibs. ....... 19.00@19.50 
200/220 Ibs. ....... 19.00@ 19.65 
le 18.75@19.50 


Sadasiwas 18.50@19.00 
eo-0 ease 17.75@18.50 


Sows, U.S. No, 1-3: 
180/300 Ibs. ..... 17.00@17.50 
300/360 Ibs. ..... 16.50@17.25 
360/450 bis. ..... 16.00@17.09 
LAMBS: 


Good & choice 
Utility & good 


-. 21,00@22.00 
- 17.00@21.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Oct. 25, 1958 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area? 14,918 10,204 52,944 41,56) 
Baltimore, Philadelphia .......... 8, 943 29,116 5,081 
Cin,, Cleve., Detroit, Indp 5,944 115,427 18,108 
Chicago Area :.......000- 2 8,634 48,276 5,485 
St. Paul-Wis, Areas? 2... ccccccces 25,939 120,387 15,200 
Be. Es oh nc keeeeexewan 1,635 82,391 a 
Sioux City-So. Dak. Area‘ Sale 74,132 19,982 
OMEN, APOE cages sceekasicok cts 194 1925 10,930 
an 06% <0 os. wie biuns ehbos 1,526 29,345 4,723 
Iowa-So. Minnesota® .............. 11,832 313,096 29,229 
Louisville, Evansville, Nashville, 

DOOR. cai sipckccp ues dae saeeee 9,353 5,843 51,314 ae 
Georgia-Alabama Area’ .......... 6,915 5,259 27,501 Ea 
St. Joseph, Wichita, Okla, City... 18,065 1,984 44,894 4,850 
Ft. Worth, Dallas, San Antonio ... 8,608 ,612 19,587 7,764 
Denver, Ogden, Salt Lake City ... 16,812 219 15,210 32,955 
Los Angeles, San Fran. Areas’ .... 22,395 1,421 24,889 21,690 
Portland, Seattle, Spokane 5 335 14,607 5,643 

NN EE ac cr cciccseceecs ees 87,924 1,144,041 228,599 

Totals same week 1957 121,163 1,170,760 239,695 





41Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, 8», 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, “Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes A} 
bert Lea. Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown. Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ‘8Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended October 18 compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt Good 
Stockyards Weights Choice Dressed Handy weights 


1958 IT 1958 1957 1958 1957 1958 





Toronto $30.50 $25.14 $25.00 $27.25 $21.00 $20.53 
Montreal 29.15 23.25 25.00 27.50 19.55 17.4 
Winnipeg 27.7 21.76 21.55 25.75 17.40 16.50 
Calgary ” 21.11 24.01 16.75 17.2% 
Edmonton -00 21.00 24.75 17.90 1650 
Lethbridge -25 20.90 24.00 17.50 16.60 
Pr. Albert .. 16.00 20.50 24.10 16.10 16.25 
Moose Jaw .. s 5. 20.50 24.25 17.00 14.50 
Saskatoon ... 21.30 17.00 20.50 24.25 16.60 16,00 
Regina ..... 20.85 17.00 20.50 24.25 15.75 15.70 
Vancouver .. 21.55 16.75 eilee 28.15 19:50 17.% 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 
during the week ended October 24: 


Cattle Calves Hogs 
We Oe Orb BE ok inc Kid one cvasice 1,731 1,061 15,151 
Week previous (five days) ........... 1,620 1,183 14,18 
Corresponding week last year ........ 3,154 1,138 17,550 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siout 
City on Wednesday, Oct. 
29 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Oct. 
29 were as follows: 









- a wt. 
CATTLE: Cwt. eee on a5 
“ a pee arin Steers, prime ..... $25. 7528, 
Steers, choice ..... $25.00@ 27.25 Steers. choice 25.00@27.0 
Steers, gd. & ch. .. 24.50@26.50 Steern, good 24 00@25.00 
Heifers, gd. & ch... 24.50@26.50 Heifers aie pr "" 65 00@26.2 
Cows, util. & com’l. 17.59@20.50 Hétfors: rood " ** 93'50@25.0 
Cows, can, & cut... 15.00@17.50 Cues ‘util & cani't 18.00@20.0 
Bulls, util. & com’'l. 20.50@22.25 Cows. can. & cut... 15.00@1E2 
VEALERS: Bulls, util. & coml. 22.00@23." 
Good & choice ..... 26.00@29.00 Bulls, cutter ....... 20.00@22.0 

Calves, gd. & ch... 22.00@25.00 HOGS, U.S. No. 1-3: 

HOGS, U.S. No, 1-3: 180/200 Ibs. ....... 18.50@18.0 
S070 Ms in 6 ca 18.00@ 19.00 200/220 Ibs. ....... 18.50@18.7 
oe et 18.25@ 19.25 220/240: We. . cnc oes 18.25@18.% 
220/240 lbs. ....... 18.25@ 19.00 SIO/210 Wee 5 hsv 17.75@18.0) 
240/270 lbs. ....... 18.00@18.75 Sows, U.S. No, 1-3: 

Sows, U.S. No, 1-3: 180/330 Ibs. ..... 17.50@17.0 
270/360 Ibs. ..... 17,.25@ 18.00 330/400 lbs. ..... 16.75@11.8 
360/450 Ibs. ..... 16.75@17.59 400/550 Ibs. ..... 16.00@17.0 

LAMBS: LAMBS: 

Good & choice . 21.00@21.50 Choice (shorn) es 22,00@22.0 

Utility & good ..... none quoted Good (shorn) . 21,00@22.0 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
October 25, 1958, compared: 


CATTLE 
Week 
ended 
Oct. 25 
.++ 23,669 
Kan, Cityt . 10,042 
Omaha*t .. 27,781 
N. 8. Yardst 1,818 
St. Josepht. 10,753 
Sioux Cityt. 12,741 9,290 
Wichita*t .. 3,013 
New York & 
Jer. Cityt 14,918 
Okla, City*t 5,784 
Cincinnati§ . 
Denvert ... 
St, Pault .. 
Milwaukeet. 


-. 137,210 132,081 
HOGS 


Prev. 
week 
Chicagot 


8,584 
14,220 











Totals 146,098 


Chicagot ... 843 
Kan, City? . 14,718 
Omaha*t .. 41,122 
N. 8. Yardst 16,860 
St, Josepht. 21,966 
Sioux Cityt. 34,255 
Wichita*t .. 13,294 


23,940 32,435 
13,216 
11,823 
38,654 
25,304 
17,781 
11,822 


58,287 
12,331 
13,467 
12,472 
51,901 


305,584 


. fs 51,152 
Okla, City*t 8,313 8,608 
Cincinnatig . 12,648 12.063 
Denvert ... 9,316 
St. Paulf .. 48,276 
Milwaukeet. : 


52,572 
6.159 


...802,555 305,737 


SHEEP 
4,645 
2,617 
6,109 





Totals 


Chicagot ... 
Kan, Cityt . 
Omaha*t .. 
N. 8. Yardst 
St. Josepht. 
Sioux Cityt. 
Wichita*t .. 
New York & 
Jer. Cityt 41,561 
Okla, City*t 1,162 


4,798 
3,609 
7,818 





Cincinnatig . 369 
Denvert 16,378 
St. Paulf .. 9,591 6,0: 
Milwaukeet . Pye 
Totals ... 93,983 100,504 105,486 
*Cattle and calves. 
tFederally inspected slaughter, 


including directs. 
{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Oct. 18: 


CATTLE 
Week Same 
ended week 
Oct. 18 1957 
Western Canada.. 16,586 19,923 
Rastern Canada .. 18,720 18,390 
sn bas 35,306 38,813 
: HOGS 
Western Canada.. 55,678 37,921 
Eastern Canada .. 71,139 55,293 
| 126,817 93,214 
All hog carcasses 
ES en ok oie 137,171 101,973 
: SHEEP 
Western Canada.. 5,303 5,442 
Eastern Canada .. 17.029 13,135 
Mile... ..: 22,332 18,578 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4lst. st., 
New York market for the 





8,50@18.0 
8.50@18.7 
8.25@18.0 
7.75@18.0) 


7.50@11.0 
6.75@118 
6.00@17.0 


2, 92.50 
1 cone 


: 








1, 1958 





week ended Oct. 25: 
Sg aur gedaan 
Total (incl, 
directs) . , -3,004 
Prev, wk.: 
Salable |) 9g 
Total (incl, 
directs). . 3 280 
ee 


215 17,348 5,306 
29 6 
128 15,027 6,609 


“Includes hogs at 31st Street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


23.. 1,598 167 13,237 1,334 
24.. 904 

25.. 
27.. 


Oct. 
Oct. 
Oct. 
Oct. 
Oct. 28.. 
Oct. 29.. 
*Wk. so 

far ...43,608 628 37,663 
WE. ago.52,050 5,654 37,903 
Yr. ago.45,867 900 32,23! a 
*Including 129 cattle, 5,461 hogs 
d 756 sheep direct to packers. 


SHIPMENTS 
+ 4,523 17 2,862 
- 1,558 144 3,420 
. 8,806 1,111 1,080 
. 8,874 258 3,447 
- 6,000 4,000 
- 8,000 3,000 


k. 

far ..22,874 258 10,447 
Wk. ago.21,109 170 13,075 
Yr. ago.22,256 607 10,520 


OCTOBER RECEIPTS 
1958 


6,790 


604 
624 
594 
1,019 
400 


400 


1,819 
1,501 
1,076 


1957 
199,932 
13,883 
236,225 
Pah eecoe 34,694 40,991 

OCTOBER SHIPMENTS 

1958 1957 
ekeeecn 130,341 108,959 
67,380 68,680 
siktee tne 10,344 9,064 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
eago, week ended Wed., Oct. 29: 


Cattle 
Calves 





Week Week 

ended ended 

Oct. 29 Oct. 22 

Packers’ purch. .. 30,410 26,516 
Shippers’ purch. .. 19,796 22,027 
, | ee 50,206 48,543 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Oct. 24, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 313,000 434,000 188,000 
Previous 
week 371,000 457,000 169,000 
Same wk. 
1957 349,000 469,000 181,000 
Totals A 


1958 11,224,000 16,767,000 5,990,000 
Totals, 
1957 11,910,000 17,546,000 6,572,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 23: 


Cattle Calves Hogs Sheep 


Los Ang...3,630 275 700 100 
N. P’tland 1,850 410 2,300 2,900 
San Fran.. 120 10 350 500 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Oct. 
29 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... none quoted 
Steers, good ...... 25.00 only 
Steers, std. & gd... none quoted 
Heifers, gd. & ch... 24.00@26.00 
Cows, util, & com’l. 18.00@20.00 
Cows, can. & cut... 14.50@18.50 
Bulls, util. & com’l. 21.50@23.50 

VEALERS: 

Choice & prime . 34.00@37.00 
Good & choice ..... 29.00@34.00 
Calves, gd. & ch. .. 21.00@28.09 
HOGS, U.S. No. 1-3: 
190/200 Ibs. ....... 19.25 only 
200/220 lbs. ....... 19.25@19.50 
ZAO/TAO WR... occ evs 19.25 only 
240/260 Ibs. ....... 19.00 only 
Sows, U.S. No. 1-3: 
300/500 Ibs. ..... 16.00@16.50 
500/600 Ibs. ..... 15.50@15.75 

LAMBS: 

Choice & prime .... none quoted 
Good & choice ..... 1.00@22.50 
Utitity & gd. .... 18.00@19.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 28 were reported by the Agricultural Marketing 


Service, Livestock Division, as 








follows: 

















N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No, 1-3: 
120-140 Ibs..$17.50-18.25 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 18.00-18.75 None qtd. Noneqtd. Noneqtd. None qtd. 
160-180 Ibs.. 18.50-19.00 $17.50-18.50 $17.25-18.00 $17.50-18.25 $17.00-17.75 
180-200 Ibs.. 18,50-19.25 18.25-19.00 18.00-18.50 18.25-18.75 17.50-19.00 
200-220 Ibs... 18.50-19.25 18.35-19.00 18.00-18.75 18.25-18.75 17.75-19.00 
220-240 Ibs.. 18.25-19.25 18.15-18.85 18.00-18.85 18.25-18.75 17.75-19.00 
240-270 = Ibs.. 18.00-18.75 18.00-18.50 18.00-18.65 18.00-18.75 17.50-19.00 
270-300 = Ibs.. 17.75-18.25 17.85-18.15 17.75-18.25 17.75-18.25 None qtd. 
300-330 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.50-18.00 17.00-18.00 16.75-17.50 17.00-18.00 17.00-17.50 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. 17.50-17.75 None qtd. 17.50 only None qtd. None qtd. 
270-300 =Ibs.. 17.50-17.75 17.50 only 17.25-17.50 17.25-17.50 17.25-17.50 
300-330 Ibs.. 17.25-17.75 17.25-17.50 17.25-17.50 17.25-17.50 17.25-17.50 
330-360 Ibs.. 17.00-17.75 17.00-17.25 17.25-17.50 17.00-17.25 17.00-17.25 
360-400 Ibs.. 16.75-17.50 16.75-17.25 17.00-17.25 16.75-17.00 16.50-17.00 
400-450 Ibs.. 16.50-17.00 16.50-17.00 16.75-17.00 16.25-16.75 16.25-16.75 
450-550 = Ibs.. 16.50-16.75 16.00-16.50 16.50-16.75 16.00-16.50 16.00-16.50 
Bears & Stags, 
all wts. .. 13.75-16.00 13.50-15.50 13.50-14.25 13.50-15.00 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 27.50-28.50 None qtd. Noneqtd. None qtd. 
900-1100 Ibs.. None qtd. 50 None qtd. 26.50-27.50 None qtd. 
1100-1200 Ibs.. None qtd. None qtd. 26.25-27.25 None qtd. 
1300-1500 Ibs.. 25.75-27.50 None qtd. 25.50-27.00 None qtd. 
Choice: 
700- 900 Ibs.. 26.75-28.50 26.25-27.75 26.00-27.50 26.00-27.00 25.75-27 00 
900-1100 Ibs.. 26.75-28.50 26.00-27.75 25.75-27.50 25.75-2 25.75-27.25 
1100-1300 Ibs.. 26.25-28.00 25.25-27.50 25.25-27.25 25. 25.50-27.00 
1300-1500 Ibs.. 25.50-27.00 24.75-26.75 24.50-26.50 24.7 24.75-26.25 
Good: 
700- 900 Ibs... 25.25-26.75 25.00-26.27 25.00-25.75 
900-1100 Ibs.. 25.00-26.75 24.50-26.25 24.75-25.75 
1100-1300 Ibs... 24.50-26.25 24.00-25.! 24.50-25.75 
Standard, 
all wts. . 21.50-25.00 23.00-25.00 21.50-24.00 22.00-24.25 22.00-25.00 
Utility. 
ali wts. .. 19.00-22.00 21.50-23.00 19.50-21.50 20.00-22.00 21.00-22.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None atd. 27.00-27.50 None qtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 26.75-27.50 None qtd. Noneqtd. None qtd. 
Choice: 
600- 800 Ibs.. 2 
800-1000 Ibs.. 2 
Good: 
500- 700 Ibs.. 24.25-26.50 
700- 900 Ibs.. 24.00-26.50 
Standard, 
all wts. . 21.00-24.75 22.00-25.00 21.00-23.50 22.00-24.00 22.00-24.25 
Utility, 
all wts. . 17.50-21.50 20.00-22.00 19.00-21.00 20.00-22.00 20.50-22.00 
COWS: 
Commercial, 
all wts. .. 19.00-20.50 19.00-20.50 19.00-20.00 18.50-19.50 18.50-19.50 
: ae we. . 17.50-19.50 17.75-19.50 17.50-19.00 17.25-18.50 17.00-18.50 
Can. & cut., 
all wts. .. 12.50-18.00 15.50-18.75 15.00-17.50 15.00-17.25 15.00-17.00 
BULLS (Yris. Excl.), All Weights: 
GE ew icecs None qtd. Noneqtd. Noneqtd. Noneqtd. 22.00-23.00 
Commercial . 21.00-22.50 24.50-25.00 21.50-22.75 22.00-23.25 22.00-23.00 
Utility. -si.0 19.50-21.50 22.50-24.50 20.00-21.50 20.00-22.00 20.50-23.00 
Outter . .. 16.00-20.00 20.50-22.50 18.00-20.00 18.50-20.50 20.00-23.00 
VEALERS, All Weights: 
Ch. & pr.... 27.00-35.00 33.00-34.00 27.00-30.00 26.00-28.00 29.00-33.00 
Stand. & gd. 20.00-28.00 25.00-33.00 22.00-27.00 20.00-26.00 22.00-29.00 
CALVES (500 Lbs. Down): 
Choice ..... 25.00-28.00 27.00-29.00 23.00-26.00 None qtd.  26.00-28.00 
Stand. & gd. 17.00-26.00 22.00-27.00 18.00-23.00 None qtd.  19.00-26.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Prime ..-..: None qtd.  23.00-23.75 
Choice ..... 21.50-23.00 22.50-23.25 
Gee. .viéssis 20.00-21.75 20.50-22.50 
LAMBS (105 Lbs. Down) (Shorn): 
Prime ..ciics None qtd. 23.00-23.50 
Choice . 21.00-22.50 22.50-23.00 
rere ri 19.50-21.00 20.00-22.50 
EWES: 

Gd. & ch.... 5.50- 7.00 6.00- 8.00 
Cull & util.. 4.00- 5.75 5.50- 7.00 


None qtd. 
21.50-22.25 
20.75-21.50 


None qtd. 
21.50-22.25 
20.75-21.50 


6.00- 7.50 
4.00- 6.50 


None qtd. 
22.00-22.50 
21.00-22.00 


None qtd. 
None qtd. 
None qtd. 


6.50- 8.50 
5.00- 6.50 


23.00 only 
22.50-23.00 
21,.50-22.75 


None qtd. 
None qtd. 
None qtd. 


7.50 


6.50- 
5.00- 6.50 
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BEEF VEAL PORK LAMB 


ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE 


* WEST VIRGINIA SMOKED 


* CANNED HAMS and 





AND SMOKED MEAT 
HAM 


PICNICS 


— 3 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ° St. Lovis 6, Me. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 








CERTIFIED 
CASING 
COLORS 













less Steel. 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corporATION 


Oreice AND FACTORY, PORT CHESTER, N. Y 


The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


Ask for booklet ‘The 








CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 


a ADVERTISING PAYABLE IN ADVANCE 


LEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





BEEF MAN: 20 years’ experience in sales and 
production in wholesale and plant operation 
Thorough knowledge of breaking, fabricating and 
boning. Chicago area preferred. W-404, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





EXPERIENCED and MATURE: In administration, 
production, sales, livestock, finance and budgets. 
Age 49. Personable, in good health, sober, honest, 
reliable, energetic and bondable. Address: 735 
East Tennessee St., Tallahasee, Florida, phone 
4-4347. 





BEEF MAN: 34 years’ experience in all phases 
of beef, veal and lamb operation, Seeking con- 
nection with packer or chain store organization. 
Will go anywhere, References on request. W-430, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


OFFICE MANAGER—CREDIT MANAGER 
WIDE EXPERIENCE: With outstanding record 
in the meat industry, College graduate. Available 
at once. W-431, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








SALESMAN 
EXCELLENT RECORD: In the meat 
Long experience. Knows meat and how 
Seeks position in Florida or adjoining 
W-432, THE NATIONAL PROVISIONER, 
Huron S8t., Chicago 10, Ill 


industry. 
to sell. 
states. 
15 W. 


SAUSAGE SALES PROMOTION 
EXCELLENT OPPORTUNITY: With national 
packer in headquarters sausage department, Chi- 


eago. Must have a_ successful sausage sales 
promotion record, be familiar with sausage 
formulation and a qualified administrator, Send 
resume, including experience, age, education, 


photograph and salary desired to Box W-436, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 





SUPERINTENDENT: To take full charge of hog 
and beef killing and rendering in municipal 
slaughter house equipped by Allbright-Nell Co., 
located in Barranquilla, Colombia, South America. 
Capacity of plant 300 beef cattle and 100 hogs. 
Write fully giving experience, age, and salary 
required, Also include full length personal photo- 
graph, and names and addresses of references. 
Ability to speak Spanish desirable. Address 





letters by air mail to EXPRESAS -PUBLICAS 
MUNICIPALES, Apartado 321, Barranquilla, 
Colombia, South America. 

SALESMAN 


NEW YORK FABRICATOR: Of beef cuts has an 
opening for energetic salesman to represent them 
to hotel and restaurant supply houses in the 
middle west. Write fully iving background. 
W-439, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 





POSITION WANTED: Offering permanency and 
unlimited potential by a man willing to work 
and prove his ability. 16 years’ office management 
experience, 8 years’ experience as plant manager 
of a leading dog food manufacturer. Age 41, 
health excellent, W-420, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


EXPERIENCED: In hotel, restaurant, 
ice, operations, USDA grading, buying, selling, 
yellow sheet etc. Now serving in supervisory 
capacity. Excellent reason for making change. 
Will re-locate. W-419, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





self serv- 





SAUSAGE SUPERVISOR: 41 years of age. 18 
years’ experience in all operations. W-423, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chago 10, Ill, 
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HAM DEPARTMENT FOREMAN: Excellent op- 
portunity for aggressive man. Must be able to 
take charge of complete ham operation of progres- 
sive eastern packer. This includes boning, cooking, 
canning etc. Send complete resume to Box W-401, 
THB NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





WANTED: Casing foreman, capable of training 
selectors and taking full charge of selecting sheep 
and hog casings. W-413, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, II. 


ACCOUNTANT 


FAMILIAR WITH: Beef, pork and _ sausage 
packinghouse accounting, by independent packer 
having one medium sized plant, four small plants 
and five branch houses. Outstanding opportunity 
carrying substantial salary. Opportunity for rapid 
advancement to top level accountant with proven 
ability. Answers strictly confidential, W-434, THE 
NATIONAL PROVISIONER, 15 W. Huron St, 
Chicago 10, Ill 





INDUSTRIAL ENGINEER 


NATIONAL MEAT PACKER: Has unusual oppor 
tunity for experienced industrial engineer ™ 
Chicago headquarter’s staff. Must have provel 
ability to work well with others in packing plant 
time study, methods improvement, plant layout, 
costs and yields. Position offers challenging 
opportunity for growth, Please send resume 
Box W-435, THE NATIONAL PROVISIONER, 1 
W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Fully experienced, for easter 
Canadian company. Knowledge of processing all 
beef products. Give qualifications and experience 
in full detail. W-433, THE NATIONAL PROV! 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Experienced box man wanted fo 
beef, lamb and veal department of well estab 
lished fast growing Philadelphia meat hovte. 
Replies in strictest confidence. W-440, THE NA 
TIONAL PROVISIONER, 527 Madison Ave., Ne* 
York 22, N. Y. 








WANTED: Experienced man to take com 
charge of smoked meat operation in 
packinghouse. Excellent opportunity for right ma? 
Plant not under government inspection. State ag¢ 
experience and salary expected. W-441, THE 
NATIONAL PROVISIONER, 527 Madison Are. 
New York 22, N. Y 


ee 





WANTED: Experienced hog casing foreman to take 
full charge of cleaning operation. Must be fully 
qualified. Excellent opportunity for right man. 
W-412, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





lamb packing company. Must be experienced. Good 
opportunity for experienced go-getter. W-426. THE 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 


PORTION CONTROL MAN: For midwest veal aul 
n St. 
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ADVERTISING 





CLASSIFIED 


PLANT FOR RENT 


EQUIPMENT WANTED 





FOR LEASE 
WAREHOUSE—REFRIGERATED 


0. L, Fain Produce Company building on the 
corner of Warner St. and Allene Ave. S.W. in 
Atlanta, Georgia. Fain company is moving to new 
farmers market about Feb. ist, 1959. One story 
eoncrete block building, total size 125x125 with 
509x125 cooler space, divided into seven (7) 
coolers which can be converted into freezers, Office 
space on balcony. Railroad space for fifteen (15) 
ears and loading for fifteen (15) trucks. Total 
pbuilding area 15,625 sq. ft. Large lot with ample 
parking. Ten minutes to downtown Atlanta. 


REDD & BALDWIN REALTY COMPANY 
Realtors 
216 Healey Building Atlanta 3, Georgia 
Phone JAckson 1-2258 





FOR LEASE: 10,000 square feet sausage man- 
wfacturing floor complete with tile kitchen and 
cooler and smoke houses. Additional floor available. 
Ideal for corning meat products. Railroad siding 
and truck dock facilities would be made available. 
Located in the geographical hub of New England. 
@ontact Mr. J. Solomon at the Gardner Beef Co., 
219 Summer St., Worcester, Mass. 





FOOD PROCESSING PLANT: and/or distribution 
center (4,000) square feet new building. Offices, 
large freezer, large cooler with tracking and 
seale, work area. Located in South rere yey 
N. J. Write to Box FR-429, THE NATIONAL 
PROVISIONER, 527 Madison ‘Ave., New York 22, 


. 


WANTED: Sausage, meat packing and canning 
equipment, Realize profits on your used equipment 
by letting us buy or list it for you. 

D, LAUGHLIN & SON 
3701 N, Grove St.. Fort Worth, 
Phone MArket 4-7281 


EQUIPMENT FOR SALE 


RANDALL EQUIPMENT SPECIALS 
GRINDER: Buffalo #63 B.G., 20 H.P., 3 
phase motor, knives and plates, excellent 
COD 56 oko 60a 0d bodes ekh ins aap en sess 
STUFFER: Randall 400# cap., stainless 
valves, air piping, stuffing tubes. Good 
ON ccc der eekevcancarmae cinartays 
GRINDER: Enterprise #1541, 3 H.P., 3 
phase motor. Knives and plates, feed tray $250.00 
MIXER: Randall 150# cap., % H.P. single 


Texas 








DE cake ckdlecdkipns cde sienkank eel ndenns $250.00 
MIXER: Buffalo No. 3, 400# cap., 5 H.P., 
3 phase motor, silent chain drive ......... $600.00 
MIXER: Buffalo No. 3, 400# cap., 5 H.P., 
3 phase motor, gear drive ................ $550.00 
ELECTRIC SAW: Toledo, 1 H.P., single 
phase motor, 8.8. tables, new blades, ex- 


EER Ie bey $295.00 
STUFFING TABLE: 14 ft. S.S.—14 gauge 


er NE uses ue dt ciseia's & 146 Wale bo Mm ea 295.00 
SCALDING TANK: New Dupps Tank— 
pnd eel deep—one hog capacity—for 
panded s oka kOe $050 Ne he ee anenesnweEt 05.00 
HAM MOLDS: Stainless Steel with covers. Good 
condition, 
16—#114 S.S. Hog Molds 14# cap. ..$12.00 ea. 
15—#116 S.S. Hog Molds 16# cap. .. 12.00 ea. 
I—#02X 8.8. Adelman ............. 12.00 ea. 
3—#20E E.S. Adelman ............ 12.00 ea. 


All items offered subject to prior sale. 
Write or phone: 
R. T. RANDALL & CO. 
41 N. 2ND. St., PHILA., 
MARKET 17-3896 


PA, 





PLANTS FOR SALE 


SALE—RENT—CUSTOM KILL 
MODERN FEDERAL INSPECTED: Two bed cattle 
and calf plant fully equipped. In excellent con- 
dition. Kosher kill optional. Attractive coolers. 
Excellent refrigeration. Boning department. Very 
efficient rendering department. Located in Scran- 
ton, Penn, 4 hours from New York or Philadelphia. 
Adjacent to ample Pennsylvania, New York, New 
Jersey livestock supply. P. O. Box 125, Scranton, 


Pa, 








Hotel, restaurant, 
$850,009 volume. 


institution, wholesale meats, 
Potential volume double in a 
years time. Have marvelous ideas not yet in 
troduced in portion control meat business. 
located on St. Lawrence seaway in progressive 
Toledo Ohio. Our own modern building. Shows 
gool profit and reason for selling. FS-442, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SLAUGHTERING and PROCESSING PLANT: Lo- 
cated 30 miles from Milwaukee, Wisconsin, in 
active industrial area. Wholesale, retail and mail 
order, Well known throughout central Wisconsin 
for high quality products. Owner retiring and will 
Partially finance qualified buyer. FS-398, THE 
NATIONAL PROVISIONER, 15 W. Huron §&t., 
Chicago 10, INl, 





PACKING PLANT: Small fully equipped plant 
with state inspection. Built on 28 acres of land 
with feed pens, out-buildings and a 5 room 
modern bungalow. Located in south central 
Colorado, There are no labor problems and plenty 
of water is available. FS-416, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





COMPLETE FISH PLANT 
3 TON PER HOUR—CHEAP. 
MAROLD & COMPANY, Inc., 
P. 0. Box 3826 Seattle 24, Washington 








FOR SALE: Lease on operating beef kill and 
boning plant. 100 head weekly capacity. With 
or without present lessee’s equipment. $5, 
Wn buys lessee’s equipment. Halstead Packing 
Company, 121 Tree Road, Sarasota, Florida. 





WHOLESALE: Meat processing plant in Kenosha, 
isconsin area. Restaurant, institutional, home 
freezer business. Two story brick building. 
Raulpped, Track siding, Approximately 28,000 cu. 
ft. of freezer and approximately 10,800 ‘cu. ft. 
of cooler, Write to Box FS-415, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








BUILDING FOR SALE: With cooler, railroad sid- 

ng, offices and parking lot. Portchester, 

, THE NATIONAL PROVISIONER, 
WX. 


“is 
527 
Madison Ave., New York 22, 
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ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


USED CODE BOILERS 
Firebox, watertube, package, hrt., steam gener- 
ators, Scotch, heating. 15 to 750 HP. Apply to 
Box FS-414, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 








NEW and USED: Sausage Stuffers, Silent Cutters, 
Air Conditioning, Smoke Houses, Meat Trucks, SS 
Kettles, Meat Mixers and Grinders. Full line of 
canning, meat packing equipment and supplies. 
H. D, Laughlin & Son 
3701 N. Grove St., Fort Worth, 
Phone MArket 4-7231 


CRYOVAC AUTOMATIC SHRINK TUNNEL: 
With all controls. Condition same as new. $600.00 


WEIL PACKING CO., P. 0. Box 296, Evansville, 
Indiana Phone 5-7288. 


MISCELLANEOUS 


WHOLESALE MEAT COOLER 
FOR RENT 
WEST HARLEM MARKET 
NEW YORK CITY 
TELEPHONE CHickering 4-3010 


YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 

KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


Texas 
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IMPORTANT ANNOUNCEMENT 
COMPLETE PLANT LIQUIDATION SALE! 


H. L. HANDY CO. 
Div. of Swift & Company 
Chicopee (Springfield, Massachusetts) 


Be sure to see Page 6 this issue, for 
more detailed information. 














Current General Offerings 
Sausage & Bacon 


near CUT: 42” x 18”, type HI7I1, w/40 HP. 
& HP. mtrs., incl. knife frame, extra set of 
Sota T-rollers & shafts, 8—extra rolls... 

9710—SILENT CUTTER: Buffalo #65-B, 

ing, !0—knives, 60 HP. mtr. & starter... 1,775. 
142I—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
direct connected 15 HP. motor .. $625.00 
berg Ms Anco #827 Hydramatic, shingling & 
pkg. conv., 3—Exact “ea Scales $4,850.00 


1172. JOURDAN COOKER: mdi. TSC, ser. ps4 
57” x 53” x 8’10” high, | HP. motor $575 
1468—MIXER: Boss #35, 1000 Ib. cap., stainless Her 

bowl, 10 HP. motor .... a 
Tae te Anco (for tub trucks) tits 
p & motor, little use 


1147 -CURING MACHINE: Globe "#9640, nay 
Cure" I, HP. TEFC mtr., stainless steel 
pump, head in A-I condition 
9863—STUFFER: Randall 500 Ib. cap. 950. 
1352—STUFFER: Boss 400 Ib. cap., =ieainas new 
gaskets, reconditioned. A-I condition. ......... $900.00 
1413—STUFFER: Globe 300 Ib. cap., w/valves $850.00 
9165—STUFFER: Globe, 200 Ib. cap., w/stuffing B 
air valves, ready to be placed in operation. $725. 
1408—STUFFER: Randall, 100 Ib. cap., pay oa 
new gaskets, air piping & Curtiss | HP. Air Com- 
pressor, A-| condition _. 75.00 
1076—DIANA DICER: C. E. Dippel mdl. #17, large 
size, 3000 Ibs./hr., plates for '/.” x I” dicing, 
3 HP. mtr., extra’ set dies, like new, used less 
than a month . ,975.00 
9755—GRINDER: Buffalo Lee sb complete with worm, 
bowl & ring, 25 HP. motor 725.00 
1103—GRINDER: Enterprise #4566, 25 HP. $725.00 
1447—GRINDER: Enterprise mdi. #41HVI, 5 HP. mo- 
tor, V-belt drive ... 
1051|—PORK-CUT SKINNER: Townsend “#27, 
ditioned & quaranteed 
9386—PICKLE PUMP: Griffiths Big Boy #4, excel- 
lent condition... $195.00 
1295—PACKAGE SEALER: Great Lakes CS-I7, with 
conveyor & Teflon covered heating plate.....$165.00 
1293—HAM, BACON & HIDE TRUCKS: (8) similar 


“recon- 
75.00 


Globe #7281, galv., shallow type, 38” x 65” x 9” 

deep, 20” iron wheels. w/handles ea. $40.00 
1249—HAM MOLDS: (753) Globe Hoy, stainless 

steel, with covers & springs: 

378—#114, 12” x 614” x 5A” = $12.75 

376112, 1 a  .... a. $12.75 


1310—LOAF MOLDS: (204) Globe Hoy Hee. $, stain- 


less steel w/covers, 10” x 434” x 454”...¢a. $7.50 
Rendering & Lard 
1542—HYDRAULIC PRESS: Anco 600 ton, I7!/,” dia. 
ram, 15-20” plates .250.00 
1529—PRESS: eee Hiller “expeller type, w/ many 
extra new parts $1,500.00 
9886-—EXPELLER: Anderson RB “IS HP. ..........$2,500.00 
1528—HOG: Diamond #38, 60 HP. $2,250.00 


1533—HAMMERMILL: Stedman assembly, 25 HP. w/ 
new Cyclone 10 HP. on blower. Complete $1,000.00 
1530—COOKER: Dupps, 5’ x 9’, jacketed head, 25 
HP. Gearhead motor ra 2,950.00 
153I—WASHER CYLINDER: 8’ long x 36” dia. plus 
22’ up to the snout,  leouine xi .00 
1153—LARD FILTER: Renuzit mdi. SAA, ser. #612, 
22” bowl, 4 gal. cap./min., with pump...$250.00 
992I—KFTTLES: (50) Groen, 40 gal. cap., A.S.M.E. 
coded, 40H W.P., steam jacketed, stainless clad 
covers, valves, legs. New, never-used..ea. $175.00 
Miscellaneous 
9941—PACKAGE BOILER: Cleaver-Brooks, steam 
generator, oil fired, 100%, 150 HP., mdi. OB-I5, 
A.S.M.E., complete w/condensate return system, 
pre-heater, controls, valves nnsnsnemann 2,900.00 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 
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STARR PARKER 


incorporated 
843 Marietta St. N.W. 


Atlanta 18, Ga. | 


GATES 


Hose 





Hog Scrapers 
From Atlanta Stock 




















NATURAL ONION and 
GARLIC JUICES Ci 


VEGETABLE JUICES =. ~/*y “=i 


4557 $. Knox © LUdlow 65-2106 © Chicago 32 pone d/¥o 














CUT COSTS — 
KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT ALBUMIN BINDER 


iRS* 
NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 








Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 














here's an idea! 


If you‘re just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn't 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of all 
leading suppliers. 











ADVERTISER 


© in this issue of THE NATIONAL Provisi¢ 





Alfa International Corporation 
Allbright-Nell Co., The 
Anderson Co., The V. D. 
Asmus Brothers, Inc. 


Baltimore Spice Company, The 
Barliant and Company 
Basic Food Materials, Inc. 


Cincinnati Butchers’ Supply Company, The 


Darling and Company 
Dodge & Olcott, Inc. ..-.....6650.5.. 00.0 . 
Dodge Division—Chrysler Corp. .............. ‘ 


First Spice Mixing Company, Inc. ............... 
Flanagan, B. J 


Globe Company, The 
Griffith Laboratories, Inc., The 


Ham Boiler Corporation 
Hercules Manufacturing Co. ..............-..0008 
Hess-Line Company 

Hygrade Food Products Corporation 


Koch Equipment Co. .......6650.0000 00500 ce 24 


Miller Hays & Co; .. 20500 co ees eee 


Parker Incorporated, Starr 
Pickwick Company, The 

Pittock and Associates .............-200:003 00m 4 
Preservaline Manufacturing Company 


Rath Packing Company, The 


Shortening Corporation of America, Inc. ......... 
Sioux City Dressed Beef, Inc. ................008 
Smith’s Sons Co., John E. ............ Second 
Standard Casing Company, Inc. No 
Stange Co;, Wim. J. 7... 0c. c ccc cece sae eee 7 
Superior Packing Company 

Sutherland Paper Company 


Union Carbide Corporation, 
Visking Company Division 


Vegetable Juices, Inc. 
Vegex Company 
Viking Pump Company 
Visking Company, 
Division of Union Carbide Corporation. . Front Co¥ 


Warner-Jenkinson Manufacturing Company 
Western Buyers 


Williams Patent Crusher & Pulverizer Co. 


While every precaution is taken to insure accuracy, we 
ogy ae against the possibility of a change or ommis: 
this index. 





The firms listed here are in partnership with you. The 1 
and equipment they manufacture and the service they 
are designed to help you do your work more efficiently, 
economically and te help you make better products which 
can merchandise more profitably. Their 

opportunities to you which you not overlook. 
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